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★ CAKES ★ GIFTS ★ NEW AUSSIE MENU ★ EASY VEGO 





Designed to be perfect in form and function 

AEG appliances embrace the latest innovations to ensure your kitchen will be best-in-class with the premium quality 
and performance you desire, and the endurance to stand the test of time. 



A. 276L Integrated Bottom Mount Fridge x 2 scnsisooco 


. $3299ea 


E. 580mm Teppanyaki Induction Cooktop hc6526ooeb 


...$5499 


B. Retractable Heat Lamp wsim 


.$1199 


F. Induction Cooktop for Wok hc4515ooeb 


...$3749 


C. 14-Place Setting Integrated ProClean™ Dishwasher f99oi5imop/au . 


. $2299 


G. 600mm MaxiKlasse™ ProCombi® Plus Steam Oven bs83668oam .. 


...$5999 


D. Maxisense Induction Cooktop hc4524ooeb 


. $2449 


H. Built-In Vacuum Sealer Drawer vs92903m 


...$5999 



ENDS 16/12/15 









VLAR'.'viiRHArjTV 

A£G GAflANTIE 






Shop online or mobile: 

harveynorman.com.au 

Choose to pick up in store or have it delivered. 



Visit your local store: 

Call 1300 464 278 

(1300 GO HARVEY) to find your nearest store. 












Available in store only. 



Harvey Norman 

SHOP M CONFIDENCE 









The juice of an olive, 



Cobram 

Estate'/ 

Every olive matters. 



That’s all a good extra virgin olive oil is 



Of course, there's a hit more to it than that 

At Cobram Estate, our olives begin with a long summer on the branch in our local grove, 
slowly ripening in the Australian sun. Then we pick, crush and juice our fruit, fresh, in under 
six hours to capture all the clean flavours and natural antioxidants. The result is one of the 
world’s freshest, healthiest, most awarded extra virgin olive oils. It’s perfect for frying, 
baking, the barbecue. . . or just drizzling on its own. 

Bring some Cobram Estate magic to your meals with delicious ideas to try 

at cobramestate.com.au 



omR 

750 

OLIVES 

INEVERY 

375ml BOTTLE. 









BONUS 

Bosch Cordless screwdriver 

with purchase of the Bosch Athlet 
Zoo’o ProAnimal cordless vacuum.^ 

05 November to 24 December 2015 



Clean up this 
Christmas 
with the Bosch 
Bonus offer. 



WWW. bosch-home. com.au 




BOSCH 

Invented for life 



o ® o @ 

(o)BoschHomeAU 



'^Ternns and conditions apply. Eligible model BCH6ZOOAU. 

Contact 1300 369 744, visit www.bosch-home.com.au, or see in-store for conditions. 
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this month 

regulars 



10 editor’s letter 

15 who’s cooking Meet 

the foodies at the taste table. 

16 get healthy Your handy 

guide to the fresh and healthy 
dinners in this issue. 



18 cover recipe Fallen 

in love with our beautiful 
Choc-cherry Profiterole Wreath? 
Bake up a storm and moke it 
the stunning centrepiece of 
your Christmas table! 



21 cook the cover Five 
Tefal OptiGrill’s, valued at $199 
each, to win in this month’s comp. 

22 you said it The 

highlights from our mailbox, 
Focebook and Instogrom. 



24 news Get it here first: 
fun and flavourful foodie info you 
need to know right now, including 
0 crazy selfie spoon (yes, really!) 
and the hottest new cookbooks 
to give this Christmas. 



#cookedwithtaste 
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cook it now! 




Recipe Kathy Knudsen 
Photography Jeremy Simons 
Styling MicheUe Noerianto 

Double Decker Choc 
Cherry Wreath page 18 
Amazing menus pages 54, 76 
-> Clever cheats pages 39, 66, 116 
Easy step by steps pages 18, 113, 116 
Cakes pages 18, 39, 62, 84, 94, 100, 116 
Gifts pages 53, 98-104, 109, 120, 136 
-> Aew Aussie menu pages 54-63 
Easy ve^O pages 28, 46, 74-75, 79 



^7 cook it now! Make the most of 
fresh summer flavours with this Charred 
Broccoli & Prawn Black Rice Salad. 

38 weeknight dinners Get 

cracking with these fantastic mains 
everyone will love, including roast 
chock, beef kebabs and satay pork. 

34 matt’s secret recipes in this 

exclusive extract from his brilliant new 
cookbook. Matt Preston shares winning 
recipes and his secret tips to success. 

43 super salads Resident 
nutritionist Chrissy Freer has three 
bright, delicious and low-fat mains, 
all guaranteed to satisfy! 




Christmas 



1*1.-..; .i.. trees 





53 gingerbread trees Create 

a gorgeous winter wonderland in 
your own kitchen with these amazing 
3D Christmas trees! 

54 the new aussie Christmas 

Nothing beats an amazing Chrissie 
lunch, and this modern summer 
spread - including glazed ham, 
beautiful seafood and a show- 
stopping cake - will be the stuff of 
Christmas legend for years to come. 
64 manu’s table Got any 
leftover Christmas ham? Manu 
Feildel is at the ready with his 
Ham & Mushroom Vol Au Vents. 
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testelife 



knawhmy 



kitchen i 



68 naughty & nice Coiin 

Fassnidge and Louise FuLton Keats 
both think they have the secret to the 
ultimate roast turkey recipe - Colin’s 
is rich and buttery, while Louise’s is 
better for you, with o naturally sweet 
stuffing. Take your pick! 

73 5 star vego mains These 

fantastic low-cal dishes are all 
beautiful enough to take pride of 
place on your Christmas table. 

76 make ahead Christmas Can 






Christmas lunch really be prepared a 
day ahead, with just 30 minutes in the 
oven on the day? You bet it can! 

80 skinny sweets Keep dessert 
on the menu! These festive stunners 
- including berry ice-cream coke, 
mango mousse cake and ganache 
tart are better-for-you and perfect 
for summer entertaining. 

88 festive desserts Go aii-out 
with these totally indulgent layered 
Christmas superstars! 

98 gifts with love Get ahead and 
set up your own Christmas workshop 
to make beautiful and delicious sweet 
and savoury gifts to share. 



109 apple jelly Make this sweet 
Jelly to go with ham, cheese and more! 

110 let’s cook tea-smoked 
lamb racks You just need a wok, 
a wire rack and a little know-how for 
Marion Grasby’s tasty Chinese main. 
114 the perfect Christmas 
bombe alaska Michetle Southan 
takes the classic and gives it a festive 
twist - follow her step-by-step guide! 

119 little book of cherries 

It wouldn’t be summer without Juicy 
cherries! Here’s oil you need to know. 
134 Q&A Our foodie experts 
answer your culinary conundrums. 



135 ice bucket Make your own 
special ice bucket for those bubbles! 

136 find it, love it Top products. 
139 aisle watch The best crisps. 

130 win it! This month’s comps. 

131 healthy showdown Louise 
Fulton Keats reveals healthier options. 
136 bake me happy! Gingerbread 



bonus gift! Subscribe to our 
iPad app and get 3 months of Presto! 
subscribe Free cookbook, 
get the set! Digital offer. 



For step-by-step Cook Modes, see our iPad app 
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this month 



recipe index 





STARTERS h 
LIGHT MEALS 

• Baked sweet spuds with 

ginger chiUi crumble 61 

• Citrus cured kingfish 

tostadas with wasabi 
avocado cream 56 

• Manu’s ham & mushroom 

voLau vents 66 

• Overnight sLaw with 

toasted almonds on 79 

• Oysters with sriracha & 

coriander dressing 0O 57 

• Potato & sage galette 78 

• Spelt blini with 
ginger-spiced cherries 

& goat’s cheese 121 

• Spiced banana 

& coconut relish 101 

• Whole roast cauliflower 

with green sauce 60 





I SEAFOOD 

\ • Broad bean smash 

I & smoked salmon on 

bruschetta 30 

I • Charred broccoli & prawn 

i black rice salad 33 

: • Mussels & cannellini 

: beans @ 36 

[ • Seafood salad 58 




! CHICKEN, DUCK 
& TURKEY 

: • Colin’s poached turkey 
I breast with roast leg 
; & turkey fat potatoes 70 

j • Louise’s roasted turkey 
: breast with apple, prune 

\ & guinea stuffing 71 

I • Potato salad with chicken, 
i leek & fresh herbs 38 

I • Roast chicken with 

I spicy green butter <5 29 

did you know? 

Our iPad app allows you 
to tog your favourite recipes 
for easy reference. See 
page 14 for more info. 




MEAT 

• Beef kebabs with spicy 

guinea nut pilot 31 

• Fennel-roasted 

twice-cooked pork belly 76 

• Marion’s tea-smoked 
lamb with coconut 

sweet potato mash 113 

• Pineapple satay pork with 

shallot steamed buns 32 

• Spiced pineapple 

& sake glazed horn 58 




VEGETARIAN 

• Barbecued peach 

ponzonella OO0 28 

• Crispy spiced 

eggplant® 75 

• French lentil & pea salad 

with honey & mustard 
dressing 46 

• Grilled asparagus 

& tomato salad with 
preserved lemon 46 

• Haloumi, mint & 

cherry salad 120 

• Spiral vegie guiche 0 74 

• Zucchini & polenta tart ® 75 

• Zucchini noodle salad 
with herbs, cashews & 

chilli dressing 46 




SWEET THINGS 



Apple jelly 


109 


Blueberry & coconut 




ice-cream cake ® 


84 


Cacao & raspberry 




ganache tart 


83 


Cherry rum 


120 


Choc-cherry profiterole 




wreath 


18 


Christmas bombe 




alaska ® 


116 


Christmas choc bark 


104 


Christmas mille-feuille 


93 


Coconut candy 




cane cake 


94 


Dork choc & slivered 




almond vanilla 




ice-creams ®® 


40 


Dork chocolate 




Christmas truffles 


102 


Gingerbread Christmas 




biscuits 


136 


Gingerbread trees 


53 


Lime & blackberry 




dream cake 


62 


Mango cheatscake 0 


39 


Mango mousse 




cake 0 


84 


Merry cherry 




Christmas tart 


123 


Middle Eastern 




fruitcakes 


100 


Red velvet trifle 


90 


Spiced chai tea 


104 


Spiced pickled 




plums 


104 


Sugared cherries 


122 
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MAGGIE 




Burnt Fig, 
Honeycomb 
& Caramel 



“For all the times you have a singular 
craving for your favourite flavour ice cream, 
the permission to indulge now comes in the 
perfect size. Under a blanket of smooth rich 
chocolate, my perfectly indulgent ice cream 
has the velvety decadence of burnished figs 
with smooth caramel, golden honeycomb 
and real cream.” 




Available now in your local gourmet store, 
independent supermarket and Woolworths. 

www.maggiebeer.com.au 

® O ® O 








J. 



editor’s letter... 




the tables 

O ne of my favourite movies that I That’s what I’m oU about this Chrissie 

always think about at this time of - flexing the joy muscle. I con see myself 
year is /./Are Water For Chocolate, now, calmly leading stressed-out Brodee 
featuring the young and beautiful into another room for a nice quiet lie 
Tita, who has a strange magical down, while thejoyful side of me throws 
power: the emotion she feels when cooking herself at the kitchen, as if there’s no 
a dish is passed on to all who eat it. better place to be. A glass of bubbles, 

[it’s obviously a fantasy but, even so, isn’t some great tunes and I’m lost in the 

it true? Can’t you tell when a dish has been process, laughing along at any hiccups, 

cooked with love and, most of all, Joy? It troubles or erstwhile crises, 

doesn’t have to be a lavish feast. Even the Well, that’s the plan anyway - wish me 

most simple dish, when made with fresh luck! As my sister Dallas always says, the 

ingredients and loving technique, can lift your host hasjust one responsibility: to have 
heart in a way nothing else can, and do the fun. Let’s make spreading thejoy part of 
same to everyone you bring to the table. that fun. Stir it through, layer it on, sprinkle 

Joy is one of those words we don’t use very it over. Channel a little bit of Tita and 




EDITOR-IN-CHIEF 
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much. But it definitely lives in little pockets of 
our daily lives, especially around our kitchens 
arpd tables. Just hand a child a wooden 
spoon to lick and you’ll see it right away! 



pass it on to your clan. 

Here’s to a safe and Joy-filled Christmas 
and New Year to you and your family from 
all of us here at taste.com.au! 



Fo^o— 



^et involved! 

Speaking of spreading 
thejoy, check out our 
Instagram and Facebook 
this month - we have a 
fantastic campaign that 
will turn every act of 
food kindness over the 
Christmas period into 
a meal for the hungry. 

It’s one of the biggest 
projects we’ve ever 
done and I would love 
you to be a part of it! 



.PHYAL RICHARDSON STYLING MICHELLE NOERIANTO 
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Kitchen Aid^ 



SO MUCH MORE TO GIVE THIS 

CHRISTMAS 



WITH KITCHENAID 

^ m mk-A} 



#somuchmoretogive 

With SO many products in the KitchenAid range, you're sure 
to find the perfect gift for friends and loved ones this Christmas. 

From coffee lovers, bakers and health enthusiasts to culinary 
connoisseurs, KitchenAid has Christmas covered. 

For more information please visit kitchenaid.com.au or kitchenaid.co.nz 



®/TM ©2015 KitchenAid. All rights reserved. 




ADVERTISEMENT 




Enjoy the convenience of 
filtered water in your home 

Water is such a fundamental part of so many dishes. Cooking with Brita 
filtered tap water is convenient, cost-effective and environmentally sound. 

THE BENEFITS OF A BRITA TAP 

• Fresh, filtered water. There’s one lever on 



the tap for Brita filtered water and another 
lever for hot/cold unfiltered water. 

• Easy installation and filter change. 
Everything you need is in one kit. 




• Choose from four styles. European 
designed and made, there’s a stylish tap 
to suit any kitchen interior. 

• Replace your existing tap. There’s no need 
to drill additional holes into your benchtop. 

“Quality recipes require 
quality ingredients - 
that’s why my cooking 
is better with Brita” 

GARYMEHIGAN 

For the recipe pictured and more of Gary’s 
delicious recipes, visit betterwithbrita.com 



BRITA FILTER TAPS 
AVAILABLE IN FOUR STYLES 




Swan neck 
(WD3030), 
RRP $449 




Square neck 
(WD3040), 
RRP $449 




■ — -ifMir 

/r 



90° 

(WD3020), 
RRP $449 




• Available at Bunnings and Harvey 
Norman. For more details, visit 
brita.com.au 
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Serving Tip 

Use as a gravy over 
Tonkatsu or even 
steak & hot chips! 



GOLDEN CURRY 



Since the late 1800’s, curry has been a hugely 
popular dish in Japan, with most people eating it 
at least once a week. But the best part about it? 
It’s really easy to make. All it takes is water and 
S&B Golden Curry. A unique way to spice up your 
summer BBQ favourites. 



For this Golden Curry & Tonkatsu 
recipe & other S&B recipes visit 

www.oriental.com.au 



GOUIJIK 



GoiDM 



GOLDEN 

CURRV 



Available in the Asian food section of selected leading supermarkets 
& Asian grocery stores. 










bonus ^ift! 

Subscribe now for only $19.99 for 12 months PLUS get 
0 3-month Presto Entertainment subscription on us! 



r" 



“The best cooking 
magazine app I’ve 
tried - just a 
pleasure to use.” 



“Love this! 
Amazing recipes 
and photography 
and really cool 
extras.” 

r 



“Fully 
interactive, 
responsive 
- perfect.” 
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Just scan the 
QR code or go to 
taste.com.au/ipadvideo 



TO SUBSCRIBE 



Visit magsonLine.com.au/digitaL/subscribe/tastepresto 



Download on the H GET IT ON 

• AppStore Google play 



presto 

' DEMAND MORE 



^Presto requires an internet connection, data and a compotibLe device. Ongoing monthLy Presto Entertainment subscription fees apply unless you cancel your 
subscription before the end of the offer period. See voucher for details of applicable promo period. Presto Entertainment complimentary offer expires 30 April 2016, 
11:59pm (AEDST). New Presto customers only. Eull Presto T&Cs apply: visit presto.com.au/newslifemedio. Bonus gift offer available for Australian residents only when 
you subscribe to o 12-month digital subscription of taste.com.au magazine by December 27, 2015. Apple and the Apple logo ore trademarks of Apple Inc., registered 
in the U.S. and other countries. App Store is a service mark of Apple Inc. Google Ploy is o trademark of Google Inc. 
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who’s 

cooking 

What’s in store from the taste '' — ^ 

magazine foodies this month? 




Manu 

Use up that Leftover 
ham to create Manu 
FeiLdeL’s Ham & 
Mushroom Vol 
au Vents, then stuff 
them with mushies 
and creamy, saucy 
goodness. p64. 




Michelle 

Put a festive spin 
on the classic with 
MicheUe Southan’s 
Christmas Bombe 
Alaska with spiced 
gingerbread cake 
and rum and raisin 
ice-cream, p114. 




Katrina 

Lazy summer nights 
are a breeze with 
Katrina Woodman’s 
easy weeknight 
dinners, including 
a Light and speedy 
Barbecued Peach 
Panzanella, p28. 




Marion 

Try your hand at 
the Latest trend with 
Marion Grasby’s 
simple technique to 
create Tea-smoked 
Lamb with Coconut 
Sweet Potato Mash 
- yum! p110. 




Matt 

Get inspired by 
our exclusive 
extract from Mott 
Preston’s Latest 
cookbook with 
an easy recipe 
for clever Mango 
Cheatscake, p39. 




Chrissy 

Resident taste mag 
nutritionist Chrissy 
Freer proves that 
entertaining in style 
can be healthy with 
her collection of 
Low-caL and Low-fat 
Super Salads, p42. 
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*Wasabi’s 
pungency 
is reduced 
by heating 



Wasabi goes way beyond a sushi topping, 
so we’re sharing our secret recipes with you 
Shh, don’t tell anyone! ^ § 



Harajuku Chick Serves 4 
Ingredients liHS 

6 Wooden skewers 1 tbsp honey 

■ 1 tube S&B 1 bunch spring onions, 

Wasabi Paste* finely chopped 

4 tbsp soy sauce ■ 1kg chicken thigh fillets 

■ 1 tbsp sake ■ 1 tbsp oil 

Method 

1 Soak skewers for at least 20 mins. 

2 . Combine all ingredients in a bowl. Marinate chicken 
for 2 hours. 

3. Preheat oven at 220°C. 

4 Skewer chicken, place on a well-greased tray. Bake 
for 15 mins or until golden brown & cooked through. 
5. Brush chicken with marinade & bake for further 
1-2 mins, remove & serve. 



Available in the Asian food section of selected 
leading supermarkets & Asian grocery stores. 

www.oriental.com.au 




this month 





Don’t miss these supercharged highlights in this issue/ 

healthy new dinners to try 



Barbecued peach panzaneUa 



Broad bean smash & salmon on bruschetta Beef kebabs with spicy quinoa nut pilaf 




squeeze me 

We Love juicy Lemons, not onLy for 
tlie zesty fLovour tLiat tLiey odd to 
everytLiing from soLods to seafood 
and sauces, but because tLiey’re 
fuLL of vitamin C! Add a squeeze 
of tlie fresLi stuff to give your 
immune system a lieoLtliy boost 
and promote lieoLing. 
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sweet hearts 




|Get your vitamin C boost this summer from 



uicy cherries. Our A-Z guide includes 



healthy tips, clever new tricks and 



delicious sweet and savoury ideas to tr 



|Be quick, they’re only here untilJanuary!| 
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LEMNOS ADVERTISING FEATURE 




easy snaer 

These spicy patties with pickled onion and creamy Lemnos Smooth Fetta 
Cheese are impossible to resist. There will be no stopping at one... 



moroccan lamb sliders with fetta 
&? pickled red onion 

makes 12 | prep 15 mins (+ 30 mins marinating 
& 30 mins resting time) | cooking 10 mins 



1 Combine the onion, vinegar, sugar and salt in a 
bowl. Set aside for 30 minutes to marinate. Drain well. 

2 Meanwhile, combine the lamb, cinnamon, cumin, 
coriander and allspice in a medium bowl. Use your 
hands to combine. Divide into 12 even portions. Shape 
each portion into an 8cm round patty. Place on a plate 
in the fridge for 30 minutes to rest. 

3 Heat the oil in a large frying pan over medium high 
heat. Add the lamb patties and cook for 3 minutes each 
side or until browned and cooked through. 

4 Divide the lamb patties among bread rolls.'Top with 
the pickled onion and sprinkle with fetta, mint and 
coriander leaves. Serve immediately. 



1 large red onion, thinly sliced 
60ml (V4 cup) red wine vinegar 
1 tbs caster sugar 
1 tsp sea salt flakes 
400g lamb mince 
1 tsp ground cinnamon 
1 tsp ground cumin 

1 tsp ground coriander 
V 2 tsp ground allspice 

2 tsp olive oil 

12 small soft bread rolls, split 

lOOg Lemnos Smooth Fetta Cheese, crumbled 

V4 cup fresh mint leaves 

V4 cup fresh coriander leaves 



A TASTE SENSATION 

Lemnos Smooth Fetta Cheese adds a creamy tang to pasta dishes, 
pizza toppings, risottos, pastries, sauces, canapes and more. 
The Lemnos cheese range gives an instant flavour boost to your 
dishes and will take a salad from ordinary to extraordinary. 

For more information and recipe ideas, visit lemnosfoods.com 




@1 Lemnos 




eook the cover 



Stuff airy pastry puffs with pLumes of cream and cherry jam for a show-stopping dessert. 



Brin^ the flavours of Christmas to life with 1 POI/&IC ; 



this easy, festive and fabulous profiterole 
wreath - it’s so impressive, and easier than 
it looks! Make it the centrepiece on your 
Christmas table, then let everyone break 
off their own little piece of crispy, creamy, 
choc-cherry puff heaven, but be warned - it’s 
hard to stop at just one! Merry Christmas! 



let’s got 



CHOC 

\ • y± 




choc-cherry profiterole wreath 

serves 12 I prep 30 mins (+ cooling & drying time) I cooking 1 hour 



100g butter, chopped 
330ml (1 Vs cups) water 
200g (1 Vs cups) plain flour, sifted 
5 eggs, lightly whisked 
600ml double cream 
600ml thickened cream 
1 tsp vanilla extract 
200g Bonne Maman 
Cherry Conserve 

680g jar morello sour pitted cherries, 
drained on paper towel 
Chocolate curls, to decorate 
Icing sugar, to dust 
choc-cherry sauce 
200g dark chocolate, 
finely chopped 
60ml (V 4 cup) cream 

1 tbs brown sugar 

2 tbs black cherry bourbon 



I Preheat oven to 190°C/170°C fan forced 
and Lightly grease 2 baking trays. Use a bowl 
to draw 20cm-diameter circles on 2 sheets 
of baking paper (see Step 1, p20). Place paper, 
marked-side down, on the prepared trays. 



3 Heat the butter and water in a saucepan 
over medium heat for 1-2 minutes or until the 
butter melts and the mixture comes to the boil. 
Add the flour. Use a wooden spoon to beat 
for 1-2 minutes or until the mixture comes away 
from side of pan (see Step 2, p20). Transfer to 
0 large heatproof bowl. Spread the mixture 
roughly inside the bowl to cool slightly. 

3 Use electric beaters to beat the eggs into 
the flour mixture, o Little at a time, beating 
well after each addition, until the mixture 

is thick and glossy (see Step 3, p20). 

4 Spoon half of the mixture into o piping 
bog fitted with o 1.8cm plain round nozzle. 
Pipe 12 puffs, about 5cm wide, around one 
of the marked circles, just extending 5mm 
over the circle, with the rounds touching 
(see Step 4, p20). Repeat with the remaining 
dough to moke o second circle on the 
remaining troy. Using o finger moistened 
with water, smooth out any peaks on top 

of the profiterole puffs (see Step 5, p20). 

5 Bake for 45-50 minutes or until puffed 
and golden. Reduce the heat to 100°C/80°C 
fan forced. Bake for o further 10 minutes. 

Turn the oven off. Leave the puffs in the 
oven for at Least 1 hour to dry and crisp up. 



6 Carefully cut the profiterole rings in half 
horizontally (see Step 6, p20). Discard any 
pieces of uncooked dough in the centre. 

7 Meanwhile, for the choc-cherry sauce, 
place the chocolate in o heatproof bowl. 

Heat the cream, sugar and bourbon in o 
small saucepan over high heat for 3-4 minutes 
or until the sugar dissolves. Pour over the 
chocolate. Set aside for 5 minutes to melt 
the chocolate. Stir until combined and smooth. 

8 Use electric beaters to beat the creams 
and vanilla in o large bowl until firm peaks 
form. Fold in thejom to create o swirled 
pattern. Spoon the cream mixture onto the 
ring bases and top with the cherries. Top 
with remaining pastry halves. 

9 Place 1 ring of profiteroles on o serving 
plate. Top with the remaining ring. Drizzle 
with the chocolate sauce. Top with chocolate 
curls to decorate. Dust with icing sugar. 

tip! 

When piping the profiterole puffs, try to 
keep even pressure and squeeze from above 
so they ore formed in one squeeze, otherwise 
they won’t puff up straight and neat. 
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RECIPE KATHY KNUDSEN PHOTOGRAPHY JEREMY SIMONS STYLING MICHELLE NOERINATO FOOD PREPARATION KERRIE RAY 



this month 




eoAi^ 

dwc 

cuhVi 



aJU^ 
chjBom 

pass*' 



sten-by-step! 

taste.com.au magazine’^iPod 
app makes every recipe easy 
with step-by-step Cook' Modes. 
' See' page 14 for morel ‘ 



c»ok &wiii! V 

*Cook yo'ur version of the^Cfioc-cherry ProfiterbLe 
Wreath" and you co.uLd win one of five clever 
Tefal OptiGritls valued at $t99.-.Find the full' Cook 
the Cover competition details,on page 21. 



For step-by-step Cook Modes, see our iPod app 
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this month 



let’s go! 



choc- cherry profiterole wreath 

Here are the secrets to making a perfect 
double-decker profiterole wreath! 




step 1 

To make sure your profiterole wreaths ore 
perfect circles, use on upturned bowl or plate to 
draw 0 guide on the baking paper, then place 
the paper, marked-side down, on the troys. 



step Z 

To ensure perfect puffs, when mixing the choux 
pastry, odd oU of the flour at once and cook 
until the dough leaves the side of the pan to 
ensure you cook off any excess moisture. 



Steps 

When adding the whisked eggs to the choux 
mixture, odd them slowly with the beaters on 
low speed. If you odd them all at once, the 
mixture will be runny and won’t hold its shape. 




step 4 

For evenly spaced puffs, use the circle like 
0 clock - start piping your puffs at 12 o’clock, 
then move onto 6, 3 and 9. Then odd two 
puffs between each dial. 



step o 

Smoothing the peaks that form when you 
pipe the profiteroles ensures a great finish. 
Dip your fingertip in worm water to smooth 
and maintain the glossy dough. 



step 6 

After baking, moke sure you leave the 
wreaths in the oven for at least 1 hour to 
dry and become crisp. Use a large serrated 
knife to evenly cut them in half horizontally. 
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Terms and conditions: Entries open 00:01 (AEDT) 12/11/15 and close 23:59 (AEDT) 27/12/15. Open to Australian residents only. Winners determined 
14:00 (AEDT) 11/01/16 at NewsLifeMedio Pty Ltd, 2 Holt Street, Surry Hills, NSW 2010. Winners’ names published in taste.com.au magazine March 
2016. Total prize pool valued at $995.00. Full terms and conditions available at taste.com.au/cookthecovercomp 




cover 




new- 

wow 

RECIPES 

&IDEAS 






* CAKES ★ GIFTS ★ NEW AUSSIE MENU ★ EASY VEGO 



summer magic 



AMAZING 

MENUS 



CLEVER 



CHEATS 



EASY 

STEP BY 
STEPS 



GriU to perfection with the Latest in automatic sensor cooking. 




a U set to bake up a storm with our 

Stunning Profiterole Wreath? Share 
I a picture of your version for the 
opportunity to win one of five Tefal 
OptiGriUs, valued at $199 each. The healthy 
griUer features six cooking programmes, so 
it’s great for everything from toasted sandwiches 
to steaks. Its innovative Automatic Sensor 
Cooking technology detects the number of items 
on the grill, as well as the thickness - then 
adjusts the temperature and cooking time to 
give you perfect results without the guesswork! 






.n 



‘AT 



matt preston celebrity judge 



two ways to enter 

email it: Send a photo of your share it: Post the photo on Facebook, 

creation, with your name, address Instogram or Twitter, with #tastemagcover 

and telephone number to us at in the message, and make sure the post 

tostecookandwin(Q)news. com.au is public so we con see the picture! 



Check out the entries! See our live feed at taste.com.au/social 





Here’s your Latest pics and feedback from recent issues. 



My husband and 
sister Love Licorice, 
so when I saw 
CoLin’s Licorice & 
Pistachio Cupcakes 
(August 2015, p70), 

I knew I couLd 
impress them both! 

I Loved the unique 
taste - thanks for 
a great magazine! 
Emilie May Owens 







amazma 

CAKE^ 



|| This had me at 
‘NuteLLa’ - the 
added peanut 

( butter made it 
a standout! 
(NuteLLa Torte, 

I September 
\ 2015, p106) 

Rosa Lombardi 




Combining waffLes and bacon - two Loves on a pLate! 
This recipe for WaffLe Burgers (November 2015, p67) was 
so simpLe and easy, and my famiLy Loved it for brunch. 
Donna Earn 






This Jaffa SLice (August 2015, p136) was a definite 
crowd pLeaser. So easy to make, and it can be dressed 

C up and down to suit the occasion - I made it especiaLLy 
for my favourite nephew and added toasted meringue. 
I Carolyn Samsa 
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this month 




Cook the Cover: October 2015 issue 




w 

Sarah 
Crawford 



MjOi^ 

C <L-0ugi^ Id' 

[ 








“This is the best (and probably the 
only) way to feed my son spinach!” 




“Lovely work 
' this month 
■ - sunny and 
; warm, with 
generous 
golden petals. 
Great job!” 

COOK THE COVER JUDGE 





1 

Ola\^ 




Our Cook the Cover competition saw you baking, twisting and turning your way 
to the top with the Pull-apart Sunshine Pie - we could only have five winners, 
and Matt Preston was so impressed by the standard of work. The champions 
each win a new Tefal ActiFry Express XL worth $429.95 - congratulations! 


Send your thoughts and pics 
tastemag@news.com.au 

To enter our Cook the Cover 
comp this month, see p21 


For step-by-step Cook Modes, see our iPad app 
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Here’s the fun foodie stuff that’s good to know this month. 




Boodie> 



Special Delivery by 
Annabel Crabb & 
Wendy Sharpe, 

Murdoch Books, $39.99 

DeLicious savoury V 
and sweet treats. 



BOOKS 
COOKS 

Give the gift that keeps on giving this Christmas with one of 
these fabulous cookbooks - from culinary journeys around the 
world to homegrown goodness, there’s a book for every foodie. 



•SPECIAL DELIVERY- 



Cornersmith by Alex 
Elliott-Howery & 
James Grant, 
Murdoch Books, 
$49.99. Best recipes 
from the Sydney cafe 



SIMON 

BETANT 



OlJter 



Vegetables, Grains & 
Other Good Stuff by Simon 
Bryant, Penguin Lantern, 
$39.99. 100 fresh new 
takes on seasonal 
vegetarian recipes. 






CORNERSMITH ANit Eitiott' Howery & James Grant 






Everyday Super 
Food by Jamie 
Oliver, Penguin UK, 

$55. Jamie’s recipes 
for eating healthily. 

Luke Nguyen's France, 
Hardie Grant Books, 
$59.95. A gastronomic 
trip across France. 

Spice Temple by Neil 
Perry, Penguin Lantern, 

$69.99. A beautiful book 
showcasing Neil Perry’s 
love of Chinese food. 



EVERYDAY SUPER FOOD' JAMIE OLIVER 



Guy Turland • Mark Alston 



FoCid for Family 



Guillaume Brahimi 






Greek by George 
Calombaris, 
Penguin Lantern, 
$59.99. Classic 
Greek food with 
a modern twist. 

Bondi Harvest by 
Guy Turland & 
Mark Alston, 
HarperCollins, 
$39.99. Simple, 
seasonal, 
shareable food. 






Guillaume: Food 
for Family by 
Guillaume 
Brahimi, Penguin 
Lantern, $79.99. 

Recipes for the 
people you love. 
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r CHILL 
OUT! 

Keep a tray or two of these fun 
coctus-shoped ice cubes in the 
freezer to cooL down your favourite 
drinks - perfect for siesta o’clock! 
SunnyLife cactus ice-cube troys, 
$24.95, for a set of two. Find 
ik. themotoutLiving.com.au 



SfiNGRiCj 



I 



\pxxui? 

We’ve oLL heard of the seLfie 
stick... now soy hello to the 
selfie spoon! Yes, there truly 
is such 0 thing. The people 
behind the US breakfast cereal 
Cinnamon Toast Crunch combined 
the ubiquitous selfie stick with o 
spoon so customers could “go 
ahead and take those selfies without 
missing o bite.” The selfie spoon 
featured o holder for your phone on one 
end, 0 spoon on the other, extended to more 
than 76cm and come complete with o remote. 

Check it out at selfiespoon.com 



kitchen 

helper 

Who soys you shouldn’t 
drink and dry! This 
colourful tea towel will 
mop up the soap suds 
and odd o fresh summer 
vibe to your kitchen. 
Mozi Sangria 
tea towel, $24.95, 
mozi.com.au 



Every kitchen needs o handy citrus 
juicer - and this one looks good os well 
os being practical. The small notches 
around the rim of thejuicer hold the 
seeds bock os thejuice is being poured, 
so no more pips to fish out! Eva Solo 
citrus press, $32.95, until.com.au 



r" 

MAIN 
SQUEEZE 



SUMMER LOVING! 

Add 0 big serve of summer Love 
to your dinner table this month 
with great recipes from our new 
Summer cookbook. It’s fun, fresh 
and full of fantastic entertaining 
ideas that you’ll wont to cook again 
and again. With mouth-watering 
starters, mains, sides and desserts 
- os well os 0 delicious menu that 
mokes entertaining fuss-free - these 
recipes will put the sizzle in summer! 
Available at Leading supermarkets 
and newsagents, $9.99. 




#cookedwithtaste 
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PRESIDENT 



200 «- 












'^FOOO^ 



, % GOLD mi GOLD lY 
L # MEDAL lilil MEDAL 1^. 



Award-winning cheeses crafted in Australia 
from traditional French recipes. 



j Perth Royal 
( D aily Sho w 



President 

Camembert 



President 

Camembert 



President 
Doubie Brie 



President 
Doubie Brie 



For tips on creating a magnifique cheese piatter and to discover 
perfect cheese and wine combinations, visit PresidentCheese.com.au 



RECIPES KATRINA WOODMAN PHOTOGRAPHY JEREMY SIMONS STYLING MICHELLE NOERIANTO FOOD PREPARATION LUCY BUSUTTIL & KATRINA WOODMAN 



cook U now! 



Kick off summer nights with easy, 




SUMMER salad 



For the ultimate hot-weather dinner, combine chargrilled corn and 
broccoli with better-for-you black rice, easy, delicious prawns and a 
light and zingy lime and chilli dressing. Top the lot with handfuls of 
fresh herbs and you’re good to go - plus, it’s gluten-free. Perfect! 



For step-by-step Cook Modes, see our iPod opp 
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barbecued peach panzanella 

serves 4 I prep & cooking 20 mins OO® 





switch it! 

Try topping the 
soLad with a few 
slices of prosciutto 
for 0 flavour twist. 



^8 taste® 



2 tbs white balsamic vinegar 

1 tbs lemon juice 

Vi tsp Dijon mustard r 

70ml Cobram Estate Extra Virgin / 
Olive Oil Light Flavour \ 

350g mixed baby tomatoes, halved 

2 truss tomatoes, coarsely chopped 
1 small red onion, thinly sliced 

1 small red capsicum, deseeded, 
finely chopped 

3 fresh peaches, quartered 
150g sliced ciabatta bread 
1 garlic clove, halved 
130g marinated goat’s 

cheese, crumbled 
1 Vi cups firmly packed fresh 
basil and mint leaves 



1 Combine the 

/ product \ vinegar, lemon 
watch \ juice, mustard 
Cobram Estate EVOO cind 2 V 2 tbs 
Light Flavour is mild / of the oil in 
and fruity, perfect in / ajar. Season 
\ summer salads, y/ well. Shake 
to combine. 

3 Combine the 
tomatoes, onion and 
capsicum in a bowl. Add half the 
dressing. Toss to coot. Set aside for 
5 minutes to develop the flavours, 
ft Meanwhile, preheat a barbecue 
grill or chorgrill on medium-high. 



Combine the peach and 2 tsp oil 
in 0 bowl. Season. Cook, turning, 
for 4 minutes or until charred and 
tender. Transfer to a plate. Brush 
bread with the remaining oil. Cook 
the bread, turning, for 4 minutes or 
until charred. Rub with the cut side 
of the garlic. Coarsely tear bread. 
4 Add cheese, herbs, peach and 
bread to the tomato mixture. Add 
remaining dressing and gently toss 
to combine. Serve immediately. 

PER SERVE • 14g protein • 24g fat 
(7g saturated fat) • 38g carb 
• 7g dietary fibre • 441 Cals (1845kJ) 




cook it now! 



roast chicken with spicy butter 

serves 4 I prep & cooking 45 mins 



u^e it up! 

Scrub and finely 
chop the coriander 

roots and stems, 
then freeze in 
sealable plastic 
bags - they have 
more flavour than 
the leaves and are 
best sauteed when 
making curries or 
casseroles. 



1 Preheat oven to 200°C/180°C 
fan forced. Line 2 baking trays 
with baking paper. Place the butter, 
coriander, chilli, ginger and lime 
— rind in a bowl and use a 
wooden spoon to 
beat until combined. 

\ 3 Combine the carrot, 

I onion, honey, 3 tsp of 
I the butter mixture and 
/ 2 tbs lime juice in a 
bowl. Season. Place on 
1 prepared tray. Roast on 
^ top oven shelf for 12 minutes. 
tl Meanwhile, heat a large non-stick 
frying pan over medium-high heat. 
Spray the chicken with oil. Season. 



Cook, skin-side down, for 4 minutes 
or until golden. Turn and cook for 

3 minutes. Transfer to the second 
prepared troy. Top each piece of 
chicken with 1 tsp butter mixture. 

4 Roost chicken on the lower oven 
shelf for 15-18 minutes or until 
cooked through. Keep worm. 

5 Increase oven to 220°C/200°C fan 
forced. Add beans to the vegie troy. 
Toss to coot in pan Juices. Roost for 
0 further 6-8 minutes or until beans 
ore tender-crisp. Serve chicken with 
the vegies. Top with remaining butter. 

PER SERVE . 59g protein • 34g fat 
(15g saturated fat) • 7g carb 
• 4g dietary fibre • 578 Cals (2415kJ) 



70g butter, chopped, 
at room temperature 
Va cup fresh coriander leaves, 
finely chopped 

1 tbs finely chopped fresh 

green chilli 

2 tsp finely grated / 

fresh ginger 

1 lime, rind finely 

grated, juiced I 

2 bunches baby carrots, \ 

trimmed, scrubbed ^ 

1 red onion, cut into wedges 

2 tsp honey 

4 (about 1kg) chicken supremes, 
French-trimmed 
200g green beans, trimmed 



secret 

ingredient 

Fresh ginger odds 
aromatic sweetness 
to the spicy green 
\ butter. / 



#cookedwithtaste 
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broad bean smash Sc smoked salmon on brnschetta 

serves 4 I prep & cooking 20 mins 



quidv 

BCWl 



235g (1 V 2 cups) frozen 
broad beans 
150g fresh ricotta 

1 lemon, rind finely 

grated, juiced 

2 tbs finely chopped 
fresh chives 

4 eggs 

Vs cup fresh dill sprigs 
V4 cup baby herbs 
1 tbs extra virgin 
olive oil 

4 slices sourdough bread, 
toasted 

200g sliced smoked salmon 



secret 
ingredient 

Chives add a mild fresh 
onion flavour without 
overpowering 
the dish. 



1 Place beans in o heatproof 
bowl. Cover with boiling water. 
Stand for 1 minute. Drain and 
refresh under cold running 
water. Peel the beans. 
Discard pods. Reserve 
V4 cup podded beans. 

3 Process the beans, ricotta, 
lemon rind, 3 tsp lemon juice and 
1 tbs chives in o food processor until 
0 coarse paste forms. Season. 

3 Place the eggs in o small 
saucepan and cover with cold water. 
Bring to the boil over high heat. 
Reduce heat to medium and simmer 



for 4 minutes. Refresh in iced 
water. Peel the eggs. 

4 Combine the dill, baby herbs, 

2 tsp oil, 3 tsp lemonjuice and 
remaining chives in o bowl. 

Season and toss to combine. 

5 Spread toast with the ricotta 
mixture. Top with the smoked 
salmon and herb mixture. Carefully 
break the eggs in half. Top the 
bruschetto with egg and drizzle 
with the remaining oil. Season. 

PER SERVE • 19g protein • 10g fat 
(2g saturated fat) • 17g carb 
• 3g dietary fibre • 239 Cals (1000kJ) 



speed it up! 

Save time on peeling 
by replacing the 

broad beans with 
blanched frozen 
baby peas. 




ipeetla 
cal 
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it now! 



beef kebabs with spicy quinoa nut piiaf 

serves 4 I prep & cooking 45 mins 



1 lemon, rind finely grated 
800g rump steak, trimmed, 
cut into 3cm pieces 
3 garlic cloves, crushed 
3 tsp garam masala / 

1 Vi tbs ghee 

2 tsp mustard seeds 

1 V 2 tsp cumin seeds I 

2 fresh curry leaf sprigs, leaves \ 
picked (about 25 leaves) 

1 long fresh red chilli, thinly sliced 
120g (3/4 cup) mixed nuts, 
coarsely chopped 
45g (V4 cup) dried currants 



1 Juice half the Lemon. Combine 
steak, Lemon rind, juice, 2 gorLic 

_^cLoves and 2 tsp garam 

masaLa in a bowL. 



secret \ Season. Thread onto . 
ingredient \ s metaL skewers. Set 
Crisp, aromatic aside to marinate, 
mustard seeds are / 3 MeanwhiLe, heat 
perfect with a spicy / 2 tsp ghee in a 
\ nut topping. / saucepan over 

medium-Low heat. Add 
mustard and 1 tsp cumin. 
Cook, stirring, for 1 minute. Stir in curry 
Leaves for 30 seconds. Stir in chiLLi for 



and remaining garLic, stirring, for 

3 minutes or untiL soft. Add turmeric 
and' remaining garam masaLa and 
cumin. Cook, stirring, for 2 minutes. 
Stir in quinoa for 1 minute. Add water. 
Cook, covered, for 15 minutes or untiL 
aLmost tender. Stir in spinach. Season. 

4 Preheat a barbecue griLL or 
chargriLLon medium. Barbecue beef, 
turning, for 8 minutes for medium or 
untiL cooked to your Liking. Transfer 
to a pLate. Squeeze over remaining 
Lemon juice. Set aside to rest. 

5 Stir haLf the nut mixture into quinoa 



1 small brown onion, finely chopped 
1 tsp ground turmeric 
255g (1 Vi cups) white quinoa 
375ml (1 V 2 cups) water 
150g baby spinach leaves 



1 minute. Add nuts and currants. 
Season. Cook, stirring, for 4 minutes or 
untiL goLden. Transfer to a bowL. 
ft Heat remaining ghee in a saucepan 
over medium-Low heat. Cook onion 



mixture. Divide among pLates. Top with 
beef. Top with remaining nut mixture. 

PER SERVE • 66g protein • 38g fat 
(llg saturated fat) • 52g carb 
. 8g dietary fibre • 835 Cals (3492kJ) 



use it up! 

Throw a handfuL of 
dried currants in the 

pan when sauteing 
spinach, add to a ■ 
Lemon vinaigrette 
aLong with 1 tsp 
ground cumin for 
a MiddLe Eastern 
dressing or add to 
a herby stuffing 
for roast Lamb. 



For step-by-step Cook Modes, see our iPad app 
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pineapple satay pork with shallot steamed buns 

serves 4 I prep & cooking 40 mins 




ft Meanwhile, combine milk, shaUot 
and salt in a bowl. Sift over flour. Stir 
with 0 wooden spoon to combine. 
Turn onto o floured surface. Knead 
until just smooth. Roll into a 7cm- 
thick log. Cut into 8 pieces. Shape 
each piece into o 13cm oval. Fold in 
half. Place each piece of dough on o 
small square of baking paper. Cook 
buns in o bamboo steamer over o 
saucepan of boiling water over high 
heat, covered, for 12 minutes or until 
puffed and cooked through. 

4 Serve buns with pork, coriander, 
sprouts, pineapple, remaining chilli 
and sotoy sauce on the side. 

PER SERVE • 53g protein • 24g fat 
(12g saturated fat) • 68g carb 
• 7g dietary fibre • 718 Cals (3002kJ) 



use It up! 

Thinly slice any 
leftover green 
shallots and toss 
through salads, fold 
into omelettes or grill 
whole, tossed in oil 
and salt to serve 
with grilled meat. 



pakk 
bun 
twiAt 



190g (Vs cup) crunchy peanut butter 
1 large lime, rind finely grated, juiced 

1 stick lemongrass, white part only, 

finely chopped 
20g palm sugar, grated 

2 tsp grated fresh ginger 
1 garlic clove, chopped 
60ml (V4 cup) pineapple 

Juice 

1 V 2 tbs fish sauce 

2 long fresh red chillies, 
thinly sliced 

650g pork fillet, trimmed 
250ml (1 cup) TCC 
Coconut Milk 

2 green shallots, thinly sliced 
1 tsp sea salt 

300g (2 cups) self-raising flour 
Fresh coriander sprigs, to serve 



Fresh bean sprouts, to serve 
Fresh pineapple batons, to serve 

I Preheat oven to 180°C/160°C fan 
forced. Use o stick blender to blend 
peanut butter, lime rind. 

Juice, lemongrass, sugar, 
ginger, garlic, pineapple 
Juice, fish sauce and 
1 chilli until smooth. 

3 Heat on ovenproof 
frying pan over medium- 
high heat. Spray pork with 
oil. Season. Cook, turning, for 
5 minutes or until browned. Remove 
from heat. Pour over 1 V 2 tbs sotoy 
sauce. Roost for 12 minutes or until 
Just cooked through. Transfer to a 
plate to rest for 5 minutes. Slice pork. 



product 
watch 

TCC Coconut Milk is 

rich and thick, perfect 
in light and fluffy 
steamed buns. 



cook it now! 




'luten> 



charred broccoli & prawn black rice salad 

serves 4 I prep & cooking 40 mins 



105g (V2 cup) black rice I Cook the rice in a saucepan of 

3 sweet corncobs, boiling water, stirring occasionally, 

husks removed for 24 minutes or until tender. Drain 

1 large head broccoli, and refresh under cold running 

cut into florets water. Drain well. 

80ml (V3 cup) light flavour 3 Meanwhile, preheat a barbecue or 



extra virgin olive oil chargrill on medium-high. Barbecue 

1 V 2 cups firmly packed fresh ^ the corn, turning often, for 

mint and coriander leaves 15-20 minutes or until 

500g peeled green prawns, / ^ secret \ charred and tender, 

tails intact / ingredient \ Use 0 sharp knife 

2 garlic cloves, crushed The honey balances to remove the 

1 large lime, rind finely I the spicy lime and / kernels. Combine 

grated, juiced \ is great with the / the broccoli and 

1 long fresh green chilli, \ prawns. y 1 tbs oil in a bowl. 

finely chopped Season. Cook the 

2 tsp honey ^ ^ broccoli, turning often, 

3 green shallots, for 10 minutes or until charred and 

thinly sliced tender. Chop. Transfer to a large bowl. 



3 Finely chop V4 cup of the mint 
and coriander. Coarsely chop half 
the remaining mint and coriander 
and reserve. Place the prawns, 
finely chopped herbs, 1 tbs oil and 
1 garlic clove in a bowl and stir to 
combine. Season and cook, turning, 
for 3 minutes or until cooked 
through. Transfer to the bowl. 

4 Whisk the lime rind, lime juice, 
chilli, honey and remaining oil and 
garlic in a bowl. Season. Add the 
cooked rice, corn, shallot, reserved 
chopped herbs, whole herbs and 
dressing to the broccoli mixture. Toss 
to combine and divide among bowls. 



use it up! 

Cook leftover black 
rice and freeze in 
sealable plastic 
bags ready to 
defrost and toss 
through roast veg, 
use for a stuffing 
base or add to a 
stir-fry in the last 
minute of cooking. 



PER SERVE • 37g protein • 22g fat 
(4g saturated fat) • 35g carb 
• llg dietary fibre • 507 Cals (2119kJ) 



#cookedwithtaste 
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Matts, 
^recipes 



In this exclusive extract from his fabulous new ^ 
book, The Simple Secrets to Cooking Everything 
Better, resident taste foodie Mott Preston shares o 
few of his favourite recipes, and the sneaky 
know-how he’s picked up over the years that makes 
them delicious fail-safe winners, every time 
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cook" it now! 



dark choc. 

& slivered wpa 
almond vanilla::: '^ 
ice-creams 

see page 46 C; 
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For step-by-step Cook Modes, see our iPod opp 
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^ ^ ^ y cooking secrets come 

K K B ^ from the broadest of 
B B B M places - from eating at 
B B street-food stalls and at 

the best restaurants in the 
world: from fellow home cooks, from Country 
Women’s Association matriarchs and 
occasionally from some of the best chefs in 
the world, whom I have been lucky enough 
to work with over the years. 

I disagree that the devil is in the detail. For 
me, the detail of these baby steps is where 
the angels reside. These secrets to doing the 
little things are all part of that elusive quest 
to master the dishes that we love to cook, 
love to share and, even occasionally, love to 
show off with, whether it’s a roast pork with 
perfect crackling, a braise that has guests 
licking their lips and mopping their plates, 
or a gooey slab of chocolate decadence 
that is just so deceptively simple to make. 

Armed with the right information, cooking well 
isn’t hard. Yes, you CAN do it! So let’s cook! 










Matt Preston’s stunning new cookbook, The 
Simple Secrets to Cooking Everything Better 
(Plum, $39.99), is packed with fail-safe recipes 
and tips, tricks and ideas to try at home. 
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mussels Se cannellini beans 

serves 2 I prep 15 mins I cookiu|| 15 mins e 



1 fresh chorizo, finely chopped 
60ml (V 4 cup) extra virgin olive 
oil, plus extra, to drizzle 
1 small onion, finely chopped 
3 garlic cloves, 
finely chopped 
200ml white wine 
200ml water 

400g can cannellini beans, 
rinsed and drained 



400g tomatoes, finely chopped 
1kg mussels, scrubbed clean, 
beards removed 
V 4 bunch fresh continental 
parsley, leaves picked, 
finely chopped 
10 green olives, pitted, 
finely chopped 
Grilled slices of crusty bread, 
to serve 



I Cook the chorizo in a Large, deep-sided frying pan over high 
heat until coloured and crunchy. Transfer to a bowl. 

3 Wipe out any excess fat from the pan. Add 2 tbs of the oil. 
Cook the onion and garlic, stirring, over medium heat until 
softened, but don’t let them colour too much. Add the wine and 
water. Bring to the boil. Reduce the heat and hold at a simmer. 

3 In a second Large, deep-sided frying pan, heat the remaining 
oil over medium heat and add the beans and tomato. Cook, 
stirring, until heated through. Add half the cooked chorizo. 

4 Go back to the simmering pan of onion and garlic and 
add the mussels. Cover the pan and reduce the heat. Simmer 
for Just a couple of minutes until the mussels open, tossing 
the pan at Least once. 

5 Pour the mussels and most, if not all, of the liquid onto the 
tomatoey beans and simmer for a further 1 minute. Look, it all 
depends on how runny you want your sauce. There’s no wrong 
or right way here. For example, if you are the sort of person who 
likes to mash their beans into the sauce, then a looser sauce is 
desirable. But if you are a flavour Junkie, then you don’t want to 
dilute that rich tomatoey goodness too much! 

6 Mix the parsley with the olives in a small bowl. When you’re 
ready to serve, scatter the rest of the chorizo over the mussels. 
Sprinkle with the parsley and olives. Finish with a drizzle of oil 
and serve with crusty bread to mop up all the juices. 
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potato salad with ehieken, leek Sc fresh herbs 



serves 6-8 I prep 20 mins I cooking 20 mins 



800g small potatoes, washed, 
skins left on 

120ml extra virgin olive oil 
800g (around 16) chicken tenderloins 
Sea salt flakes and freshly ground black 
pepper, to season 

1 lemon, rind finely grated 

2 large or 3 smaller leeks, mainly 
the white parts, washed 

6-8 fresh tarragon sprigs, leaves picked 
Vi bunch fresh chives, finely chopped 
dressing 

125g (V 2 cup) creme fraTche 
125g (V 2 cup) Greek yoghurt 
Finely grated rind and 
juice of V 2 lemon 
2 tbs fresh thyme leaves 



1 For the dressing, whisk aU the ingredients 
together in a bowL. Set aside. 

3 Cook the potatoes in a saucepan of 
boiling water for 15-20 minutes or until 
tender. Drain and set aside to cool slightly. 
Cut into halves or quarters and place in 
0 large bowl. Add half the dressing. Toss 
gently to combine. The worm potatoes will 
suck the dressing up, which is why we ore 
leaving the rest for later, 
ft While the potatoes ore cooking, heat 

2 tbs of the oil in a frying pan or chorgrill 
over high heat. Add the chicken tenderloins 
and cook for 3 minutes each side or until 
cooked through. Season and sprinkle with 
the lemon rind. Yes, you could also use 

0 barbecue flotgrill and cook the chicken 



‘a la ploncho’. Transfer to a plate and 
cover with foil to keep worm. 

4 Cut the leek into 6-7cm pieces. Halve 
lengthways and slice into long thin shreds. 
Heat the remaining oil in a large frying pan 
over medium heat. Add the leek and a 
pinch of salt salt to the pan and cook, 
stirring often, for 8-10 minutes or until crisp 
and burny bits start to appear. You may 
hove to turn up the heat to get the char, but 
stick by them so they don’t go too for. 

5 To serve, arrange the dressed potatoes 
on 0 large serving platter and top with the 
chicken. Drizzle over the remaining dressing, 
making sure some of it hits the chicken. 
Finish with a scattering of fried leeks. 
Sprinkle with the tarragon and chives. 
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mango eheatseake 

serves 8, 6 or 4, depending on how greedy - 
you ore! I prep 15 mins (+ 3 hours chiUing time) O 



150g plain sweet biscuits 
50g desiccated coconut 
80g unsalted butter, melted 
250ml (1 cup) cream 
395g can condensed milk, chilled 

2 lemons, zested, juiced 
565g can lychees in syrup 

3 mangoes 

2 tbs coconut flakes or curls, toasted 



I Line a 20 x 30cm Lamington pan with bakin 
paper, aUowing the edges to overhang. 

3 Process the biscuits to fine crumbs in o food 
processor, or oLternotiveLy, bosh them v\^o 
roUing pin in o strong plastic bog, which I % 
rather more satisfying. Place in a large bowl. 
Stir in the desiccated coconut. Stir in the [gutter 
until combined. Use your fingers to press the 
biscuit mixture firmly into base of the prepared 
pan, pushing just o little way up the sides._^ 

3 Use electric beaters to whip the cream 
in 0 large bowl until soft, stable peaks farm. 

Set aside. Y 

4 Use electric beaters to whip the condensed 
milk in o bowl on high speed for 3 minutes or 
until thickened and doubled in size. Folcfin the' 
lemon zest and Juice, taking core not to fcnock 
out any of the volume. Gently fold in the cream 
in 3 separate batches, untiljust combined. 

5 Spoon the creamy mixture onto the base so it 
sits like o billowy, white cloud. Place in the fridge 
for 3 hours to set, or better still, leave it overnights 

6 While it’s setting, get on with making your 
gronito. Pour off half the syrup from the eon 
lychees (which is perfect for making o round 
of lychee and gin coolers). Blend remaining 
syrup and lychees in o blender to o puree. 

Pour into o wide plastic container. Place in the 
freezer for 2 hours. Use o fork to drag over the 
surface of the gronito to get^^t crumbly, icy 
texture. Set aside in the freezer until ready, 
then scrape ogoinjust before serving. 

7 When you’re ready to serve, cut the cheeks 
off the mangoes. Edge o spoon around the 
skin of the mongo to remove the flesh. Slice 
into thin crescents and arrange them artistically 
on top of the cheotscoke. Sprinkle over the 
toasted coconut flakes. Serve with the gronito. 
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dark choc Sc slivered 
almond vanilla 

ice-creams 

makes 8 per tub of ice cream I prep 15 mins 
(+ chiLLing & freezing time) I cooking 5 mins 00 

330g dark chocolate, chopped 
180g coconut oil 
125g (1 cup) slivered almonds 
2L ctn vanilla ice-cream 

Having read through aU of the beiow tips first, 
and with aU your ingredients ready to go, melt 
the chocolate and coconut oiL Combine the 
almonds with the chocolate sauce and pour 
into 0 wide, shallow bowl. Working with 1 at o 
time, hold the ice-cream by the stick and use o 
large spoon to spoon over the sauce, turning 
os you go to coot them evenly. The sauce 
will harden very quickly so they ore good to 
eat within minutes. Or pop them bock in the 
freezer on o lined troy until you’re ready to eat. 



DIY MAGYUMS - IMPORTANT: read these tips flrst! 



Buy ice-cream in o square or 
/V rectangular tub. You con use any 
flavour, but bear in mind that the type that 
has sauce running through them won’t 
harden as well. Go for a harder, denser 
ice-cream rather than o fluffy, overly 
aerated one. 

Leave the ice-cream in the freezer 
/V for at least 4 hours before using. 

The harder it is, the easier it is to manage. 

Once the ice-cream has frozen 
/V really hard, peel away the outer 
layer of packaging or, if it’s in a plastic tub, 
prise it out neatly. 

Use the thicker paddle variety of 
/V wooden ice-block sticks as they’re 



more stable. You can find them at craft 
shops, if not elsewhere. 

There are 2 ways to melt the 
/V chocolate and coconut oil to create 
the sauce for coating. You can heat them 
together in the microwave in 30-second 
bursts, stir to combine, then set aside to 
cool to room temperature. Alternatively, 
you con melt them together in o heatproof 
bowl set over o pan of simmering water. 

Allow the chocolate sauce to 
/V cool before using it. 

The chocolate sauce con be kept 
/V for weeks. If it solidifies, re-melt it 
in the microwave or in o heatproof bowl 
set over o pan of simmering water. 



^ Have oil the toppings ready to 
/V go before you start making your 
magnums, because the chocolate will 
harden pretty much os soon as it hits 
the ice-cream. 

Slice the ice-cream into rectangles 
/V and insert o wooden ice-block stick 
in each. If the ice-cream is not quite hard 
enough, cut it into magnum-shaped 
portions and lay them on o baking troy 
lined with baking paper or plastic wrap. 
Insert the ice-block stick then place in the 
freezer for o few hours to harden before 
you coot them with the sauce. You con 
smooth the edges off with o worm knife if 
you like them oil neat and evenly shaped. 
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BRINGING A TASTE 
OF FRANCE TO 
FROZEN DESSERTS 




SUPER 

salads 

Packed with goodness, these Low-fot, Low-cal winners ore also perfect for entertaining! 




zucchini noodle 
salad with 
herbs, cashews & 
chilli dressing 

see page 46 



Raw zucchini noodLes make a wonderful low-fat, low-cal and low-carb substitute fqi, regular 
noodles, os well as providing vitamin C, potassium and folate. Naturally sweet in-season corn 
is delicious eaten raw, plus it’s an excellent source of lutein, a powerful antioxidant linked to 
eye health. Top the salad off with cashews - one handful provides about 12 per cent of your 
daily iron and zinc, important for healthy hair, skin and immunity. 
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RECIPES CHRISSY FREER PHOTOGRAPHY JEREMY SIMONS STYLING KIRSTEN JENKINS FOOD PREPARATION LUCY BUSUTTIL 
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This delicious salad is ideal in summer when tomatoes are at their peak. As well as 
being low-fat, low-cal and rich in vitamin C, beta-carotene, folate and potassium, 
toi^atoes are an excellent source of the antioxidant lycopene, which is linked to reduced 
risk of diseases such as heart disease. The combo of herbs with the preserved lemon 
dressing is the secret to this salad, adding loads of flavour, without extra fat. 



tomato, asparagus & 
grilled bread salad 
with preserved lemon 



see page 46 
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AU members of the pea family are rich in fibre, including soluble 
a prebiotic effect in the colon, promoting good bacteria, plus all greenivegies, 
source of vitamin K, vitamin C, potassium and folate. Lightly steaming is the best way to retain 
the heat-sensitive water soluble vitamins. The lentils don’t require pre-soaking, are packed with 
fibre for gut health, and can assist heart health by assisting in regulating cholesterol levels. 
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entil & pea salad 
with honey & 
mustard dressing 

see page 46 
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ADVERTISEMENT 




BOOST YOUR ENERGY AND WELLBEING WITH A HEALTHY DIET 
A DAILY SERVE OF VAALIA YOGHURT IS A GREAT PLACE TO START 



THE AUSSIE HEALTH DISCOVERY 

Vaalia and taste.com.au recently joined forces 
to create a national health survey - the Great 
Aussie Health Discovery. The mission behind 
the survey was to find out what is in the 
average Australian’s meal plan each day and 
ways to make daily meals more healthy. 

DAILY DAIRY INTAKE 

Out of the 6000 people who participated, the 
survey revealed that 83 per cent of Australians 
are not getting enough dairy. We should be 
eating three serves of dairy a day to meet our 
daily calcium requirements. The good news is 
that 200 grams of yoghurt provides one serve 
of dairy for the day. 

ARE YOU HAPPY ON THE INSIDE? 

According to the survey, two in three Australians 
are experiencing a digestive health symptom. 
You can help support your digestive system with 
a healthy intake of probiotics - the essential 
helpful bacteria that keeps your gut balanced. 
The survey showed that only one in three 



people had eaten a probiotic food in a typical 
three-day period. The most common type of 
probiotic is yoghurt. Vaalia yoghurt is different 
to other yoghurts as it contains the special 
combination of three active probiotics - 
Acidophilus, Bifidus and Lactobacillus GG 
(LGG®). Vaalia is the only yoghurt in Australia 
that contains LGG®. Regular consumption of 
LGG® helps to support a healthy immune 
system, protect intestines from harmful bacteria, 
re-establish good bacteria, and balance the good 
and bad bacteria in your digestive system. 

A LOT OF GOOD 

It’s easy to increase the dairy and probiotics in 
your diet with the deliciously creamy range of 
Vaalia yoghurts. Breakfast is the best place to 
begin and Vaalia has a handy selection of 
‘Breakfast to go’ with either muesli or toasted 
oats. Add fresh fruit to the Low Fat range for 
a healthy start or mix it all up in a smoothie. 
Yoghurt is a great, filling mid-morning or 
afternoon snack, and the special whipped 
yoghurts make a tempting dessert. 



Vaalia yoghurt is a delicious [ 
source of dairy and probiotics. 











zucchini noodie saiad 
with herbs, cashews 
Sc chilli dressing 

serves 4 I prep 15 mins 

4 large zucchini, trimmed 
2 large corncobs, husks 
and silk removed 
250g cherry tomatoes, halved 
Vs cup fresh mint leaves 
Vs cup fresh coriander leaves 
1 long fresh red chilli, deseeded, 
finely chopped 

1 tbs fresh lime juice 

2 tsp salt-reduced tamari 

1 tsp finely grated fresh ginger 
1 tsp caster sugar 
V4 cup coarsely chopped roasted 
unsalted cashews 

1 Cut the zucchini into Long strands using 
0 spiroLiser, stopping when you reach the 
seeds. Alternatively, cut the zucchini into 
long ribbons using a vegetable peeler. Use 
0 sharp knife to cut the kernels from the corn. 

3 Combine the zucchini, corn, tomato, mint 
and coriander in a Large bowl. Combine the 
chilli. Lime juice, tamari, ginger and sugar 

in 0 small bowl. Stir to dissolve the sugar. 

3 Drizzle the dressing over the salad and 
toss gently to combine. Serve sprinkled 
with the cashews. 

PER SERVE • 6g protein • 9g fat (Ig saturated fat) 

• 14g cart • 7g dietary fibre • 179 Cals (731kJ) 

tips! 

Dress the salad Just before serving, 
so the zucchini noodles stay crisp. 

"/V Replace half of the zucchini with 
grated carrot for a flavour twist. 
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grilled asparagus 
Sc tomato salad with 
preserved lemon 

serves 4 I prep 15 mins I cooking 10 mins 

ipU) 



4 slices wholemeal sourdough bread 

2 bunches asparagus, trimmed 
1 V 2 tbs extra virgin olive oil 

1 garlic clove, peeled, halved 
350g tomato medley, halved 
and quartered 

200g grape tomatoes, whole and halved 
V 2 cup fresh basil leaves 
V 2 cup fresh continental 
parsley leaves 
1 tbs baby salted capers, 
rinsed, drained, chopped 
1 tbs white balsamic vinegar 
1 preserved lemon quarters, 
pith removed, rinsed, 
finely chopped 

1 Preheat a chorgrilL or barbecue grill 
plate on high. Brush the bread slices 
and asparagus with 1 tbs of the olive oil. 

3 Grill the bread for 2 minutes each side 
or until Lightly charred. Grill the asparagus 
for 1-2 minutes each side or untiljust tender. 
Transfer the bread and asparagus to a plate. 
Rub the bread with the cut side of the garlic 
clove and set aside to cool slightly. 

3 Tear the bread into bite-size pieces. 
Combine the bread, asparagus, tomato, basil, 
parsley and capers in a Large bowl. Season. 

4 Whisk together the remaining olive oil, 
balsamic and preserved Lemon. Add to the 
salad and gently toss to combine. 

PER SERVE • 6g protein • 8g fat (Ig saturated fat) 

• 13g carb • 5g dietary fibre • 155 Cals (648kJ) 




french lentil Sc pea 
salad with honey Sc 
mustard dressing 

serves 4 I prep 15 mins I cooking 25 mins 

170g (3/4 cup) French green lentils 
200g sugar snap peas, trimmed 
140g (1 Vi cups) frozen or fresh 
green peas 

150g snow peas, trimmed, halved 
Vi small red onion, finely chopped 
2 celery sticks, finely chopped, 
plus inner leaves 
Vi cup fresh mint leaves, chopped 
1 tbs extra virgin olive oil 

1 tbs red wine vinegar 

2 tsp wholegrain mustard 
1 tsp honey 

50g marinated feta, 
drained, crumbled 

1 Cook the lentils in a large saucepan 
of boiling water for 20-25 minutes or until 
Just tender. Drain and refresh under cold 
running water. Drain. 

3 Meanwhile, steam the sugar snap peas, 
peas and snow peas in a steamer over a 
saucepan of simmering water. Refresh under 
cold running water. Drain. Slice the sugar 
snap and snow peas horizontally. 

3 Combine the lentils, steamed vegetables, 
onion, celery, celery leaves and mint in a 
large bowl. Season. 

4 Whisk together the olive oil, vinegar, 
mustard and honey in a small bowl. Add to 
the salad and gently toss to combine. Serve 
topped with the crumbled feta. 

PER SERVE • 17g protein • 9g fat (3g saturated fat) 

• 24g carb • 12g dietary fibre • 263 Cals (1099k J) 
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Succulent 100 per cent Australian grilled chicken breast fillet is the hot new ingredient 
in the Mecca's Create Your Taste® range. Design your own gourmet burger and 
salad or try these delicious ideas by the taste.com.au magazine team. 




satisfy your cravings 

Have you tried the Macca's Create Your Taste 
experience yet? You can make your burger 
or salad your way - choosing from more than 
30 ingredients to mix and match. Design a 
gourmet salad or burger on an interactive 
touch screen, then take a seat while it's 
made to order and served to your table by 
a friendly host. How very Un McDonald's®! 
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get creative 

With Macca's Create Your Taste range, 
the only limit is your imagination - there are 
hundreds of possibilities. There have been 
a few yummy recent additions to the range, 
too, such as ciabatta buns, mozzarella, baby 
spinach, coleslaw, Thai-style mayonnaise and 
pesto red capsicum mayo. Check out the 
combinations the taste team tried and 
tested. So delish! 



Not-so-fast food! 
Make your own 
gourmet chicken 
burger and salad 
at Macca’s. 



#createyourtaste 





With so many tasty 
ingredients to choose 
from, the only limit 
is your imagination. 
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our choice: big Aussie stack 

Piled high with great ingredients, we couldn't wait to wrap our mouths around this burger! We began with a baker's 
bun, then got saucy with some creamy aioli, before giving it a smoky burst with crispy bacon. Next came the 
tender grilled chicken breast fillet, McDonald's® classic cheese and cheddar cheese. We finished it with burger 
classics, like sliced beetroot, long sliced pickle, lettuce, tomato and grilled pineapple, and, of course, ketchup. 






AVAILABLE 10.30AM-10PM, DINE IN OR TAKE AWAY AT PARTICIPATING RESTAURANTS 
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free 



our choice: loaded 
chicken Caesar salad 

The best thing about choosing the ingredients 
you want for your salad is you can satisfy all your 
cravings at once. The succulent grilled chicken 
breast fillet is the hero in this salad. We served it on 
a bed of diced lettuce mix, red onion, grape 
tomatoes and a sprinkling of shaved parmesan 
and crispy bacon. Add a drizzle of creamy Caesar 
dressing and this salad is a taste sensation. 



Head to your participating 
McDonald's restaurant or visit 
mcdonalds.com.au/createyourtaste 
#createyourtaste 
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Bake & Win 

VhxuikAto^. 



Get baking in the 
chance to win 1 of 8 prize packs worth over $600 eachi 

Simpiy share pictures of your cookie creations on instagram, 
Twitter or Facebook using ffWesternStarCookies to win in 
this year's cookie extravaganzai Go to taste.com.au/cookies 
for more baking and decorating ideas, competition terms 
and conditions, and to see ali the entries so far. 

Entries close 21 December 2015. 




Australia’s Favourite 



Gookie Gompetition for your 





Christmas cookies 

250g Western Star Chef's Choice Premium 
Cuitured Unsaited Butter, chiiied & chopped 
3 cups piain fiour 
1 cup icing sugar mixture 
legg 

1 tabiespoon miik 
1 teaspoon vaniiia extract 

1. Place butter, flour and icing sugar in a food 
processor. Process until mixture resembles fine 
breadcrumbs. Add egg, milk and vanilla extract. 
Process until mixture just comes together. 

2. Turn onto a lightly floured surface. Knead 



gently until smooth. Divide mixture in half. 
Shape into 2 discs. Wrap in plastic wrap. 
Refrigerate for 30 minutes. 

3. Preheat oven to 170°C/150°C fan-forced. 
Line 4 baking trays with baking paper. Roll 
1 dough disc between 2 sheets of baking paper 
until 5mm thick. Using cookie cutters, cut 
shapes from dough, re-rolling and cutting 
dough scraps. Place on prepared baking trays, 
2cm apart. Bake, 1 tray at a time, for 12 minutes 
or until pale golden. Transfer to a wire rack to 
cool completely. 

ifUxnot ' 

'€/vuAtmm> 
luithout... 
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1 of 8 Breville 
prize packs worth 
over $600 each 





The 8 Breville prize packs include 
a NEW Boss to Go personal blender 
and a Kitchen Wizz 11 food 
processor, worth $629.90 each. 
Total prize pool over $5,000! 



Entries open 10:00 (AEDT) 02/11/15 and close 23:59 (AEDT) 21/12/15. Open to Australian residents only. Winners determined 10:00 (AEDT) 22/12/15 at 
News Life Media Pty Ltd, 2 Holt Street, Surry Hills, NSW 20l6. Total prize pool valued at $5,039.20. Eull terms and conditions available at taste.com.au/cookies. 
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\The Best Gingerbread 



Makes: approx, 20 biscuits 
Preparation time: 15 minutes + cooling time 
Cooking time: 30 minutes 



INGREDIENTS 









• 125 g Western Star Original Butter, chopped 

• Vs cup brown sugar 

• Vs cup golden syrup 
•legg 

• 2 V 2 cups plain flour 

• 1 tbsp ground ginger 

• 2 tsp cinnamon 

• V4: tsp ground cloves 

• 1 tsp bicarbonate of soda 

• 1 egg white 

• 2 cups (approx.) pure icing sugar, sifted 



2. Whisk egg and butter mixture in a large bowl. 
Sift flour, spices and bicarbonate of soda over 
the butter mixture and mix until combined into 
a smooth dough. Flatten into a disc shape, cover 
with cling wrap and refrigerate for SO - 40 
minutes or until just firm. 



S. Roll out dough on a floured surface to Vi cm 
thickness. Cut into shapes using a 10 - 12 cm 
gingerbread person cookie cutter and use a lifter 
to transfer onto lightly buttered baking trays. 
Bake at 180°C for 8-10 minutes or until cooked 
and lightly browned. Cool for 5 minutes on 
trays before transferring to a wire rack to 
cool completely. 






METHOD 

1. Melt butter, brown sugar and golden syrup 
together in a saucepan, stirring until smooth. 
Cool slightly. 



4. Beat egg white until foamy then gradually 
beat in icing sugar until piping consistency. 
Spoon into a piping bag and use to decorate 
cooled gingerbread. 



Australia’s Favourite 



For more family favourite Christmas recipes visit westernstarbutter.com.au 
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slow cooked, traditional jam. 
Batch made on the farm. 
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Available at Woolworths Si toles. 

Or buy new, exclusive flavours &om our 
farm shop WWW.ANATHOTH.COM.au 



— SIMPLE — 
INGREDIENTS 

Nothing more. 
Nothing less. 



RECIPE & FOOD PREPARATION KERRIE RAY PHOTOGRAPHY AL RICHARDSON STYLING SARAH O’BRIEN 




Christmas 




Cook up your best Christmas 
ever with these deiiciousLy 
tempting festive ideas. 




To get the gingerbread 
tree templates, go to 
taste.com.au/treetempLate 



GINGFRBRF Al» trees 



For these 3D Christmas cookies, prepare dough following Steps 1-3 on page 136. Preheat oven to 180°C/160°C fan forced. Line 2 baking 
trays with baking paper. Roll out dough. Use a sharp Lightly-floured knife to cut around the tree templates (see above) to make 14 tree 
halves. Transfer to the prepared trays. Bake for 10-12 minutes or until golden and almost crisp. Cool on trays for 10 minutes. Transfer to 
wire racks to cool completely. Make a 330g pkt Queen Royal Icing following packet directions. Pipe icing on outer edge of a tree half. 
Sprinkle with sugar crystals. Place on a wire rack to dry. Repeat with remaining tree halves. Slot trees together. Dust with icing sugar. 



#cookedwithtaste 
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CeLebrate’in style with our- spectacular modern 
festive feast, complete with all the trimmings! 




stma/s 



•Jv Citrus-cured kingfish tostadas 
with wQsabi avocado cream 



Oysters with sriracha 
& coriander dressing 



Spiced pineapple 
& sake glazed ham 

Vv Seafood salad 



Baked sweet spuds 
with ginger chilli crumble 

Whole roast cauliflower^ 
with green sauce 






^□me & blackberry 
cloud cake 






citrus- eur.ed kingfish tostadas 
with wasabi avocado cream . ^ 



makes 16 I prep 25 itiins I cooking 10 mins - 

Vegetable oil, to shallow-fry 
4 corn tortillas, cut into 
^ quarters 
-2 limes 

1 avocado, coarsely chopped 
V 4 -I tsp wasabi, to taste 

1 V 2 tbs finely chopped 
_ fresh chives- ■ 

350g piece kingfish sashimi, 
cut into 5mm thick slices 

2 pink grapefruit 
1 tsp caster sugar 

1 Lebanese cucumber, peeled, 
deseeded, finely chopped - 






1 Add enough .vegetable oil to a large 
frying pan to ccJm.e 1cm up the side. Heat 

’■'^vej^riediuTrnieat. C(^k-the tortilla pieces, 
in botcB^sr^J-^^jilfJte each side or_until 
golden. Transfer to a plate lined with paper 
towel to drain. Season. 

2 Finely grafe the rind and jutc^Tof the 
limes. Process the avocado, limerin^yuicei 
wasabi and 2 tsp of the chiVes until smooth. 
Season. Transferto a small sealableiDlastic 
bag and use scissors to cut off 1 corner. 

ft Place the kingfish in a glass or ceramic 
dish. Juice 1 grapefruit and the remaining 
lime. Strain into a bowl and add the sugar. ' 




Whisk until dissolved. Season-\A^elT Pour 
over the kingfish. Set aside for 6-8mmtites^j 
to lightly cure. Drain. Discard curing liqi^ 

4 Peel and-segment remaining grape 
_Finely chop. Combine the grapefruit, 
cucumber and remaining chiyesln a bowl. > 
Pipe a dollop ofdvocodo cream on adeb- 
tortilla. Top wi_th a piece of kingfish, 
grapefruit mixture and another small dollop' 
of avocado cream. Seoscffs with pepper. 

switch it! 

Mix it up by replacing the kingfish 
/V with sashimi salmon or trout. ^ 







■ 




iup&t, 
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oysters with sriraeha & coriander dressing 

serves 8 as a starter I prep 10 mins oo 






y4 cup fresh coriander leaves, finely chopped 
2 tbs rice wine vinegar 
2 tbs mirin 

1 lime, rind finely grated, juiced 

2 thin green shallots, thinly sliced 

1 tsp finely grated fresh ginger - 

sh ^^ej:s_ 

Srir^ha sauce, to serve 
F-^sh baby coriander, ^td si 



1 Place the coriander, vinegar, miiin, Lime..-^ 
rirrd and juice, shaUqt and ginger in a bowl ' 
and stir to combine. Season. “ - -- 

3 Arrange the oysters on a serving plate. 
Spoon over the dressing and drizzle with 
sriraeha sauce to taste. Sprinkle with the 
baby coriander and sarve immectiatelgr^- 



7 

Drizzle fresh 
oysters with 
coriander dressing 
_^d a splash of' 
sriraeha for _ 
an A-siah twi?t. 
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seafoo^alad 



serves 8 I,prep40'mins I cooking 30 m iris' 

3 cups mixed fresh herb leaves 
(mint, basil, parsley) 

1 lime, rind finely grated 

1 garlic clove, crushed 

1kg baby squid hoods, cleaned, scored, 

- cut into 4cm pieces, tentacles reserved 
1 tbs extra virgin olive oil 

1 celery heart, thinly sliced, leaves reserved^ 

1 small red onion, thinly sliced t 

500g mixed baby tomatoes, halved if Id.rge 

4 radishes, thinly sliced, plus extra, halved 
1.5kg cooked prawns, peeled, ” 

- deveined, tails intact 
dressing 

3 small truss tomatoes, halved 
80ml (Vs cup) extra virgin olive oil 
60ml {Va cup) lime juice 
1 Vi tbs white balsamic vinegar 
Vi tsp caster sugar 

1 Preheat oven to 180°C/160°C fan forced. 
Line o baking troy with baking paper. 

3 For the dressing, place the tomato, cut-side 
down, on prepared troy. Drizzle with 2 tsp oil. 
Season. Roost for 25 minutes or until tender. 
Transfer to o sieve set over o bowl. Use the 
bock of 0 spoon to push through the sieve 

to extract juice. Discard solids. Combine the 
limejuice, vinegar, sugar, Va cup tomato 
puree and remaining oil in o bowl. Season 
well. Reserve V4 cup of the dressing, 
ft Finely chop Va cup of the fresh herbs. 
Combine the chopped herbs, rind, .garlic and 
reserved dressing-in o bowl. Combine the 
squid and oil in o separate bowl. Season. - 

4 Preheat 0 barbecue or chorgrill on^, 
medium-high. Cook the squid, turnf 
for 2 minutes or untiljust cooked through. 
Add to the herb mixture. Toss to coot. 

5 Combine the celery, celery-leaves, onion, 
tomato, radishes, prawns, squid mixture, 
remaining herbs and half the dressing in o 
bowl. Toss to combine. Transfer to o plate. 
Serve with remaining dressing on the side. 



spieed pineapple & sake glazed ham 

serves 8 with leftoversi prep 45 mins I rooking 1 hour 55 jriins 



7kg whole leg ham, on the bone 

250ml (1 cup) water 

pineapple & sake glaze 

500ml (2 cups) pineapple Juice 

400g (2 cups, firmly packed) brown sugar 

250ml (1 cup) sake 

2 limes, rind finely grated. Juiced 

2 long fresh red chillies, halved lengthways 

5cm piece fresh ginger, peeled, sliced 

5 kaffir lime leaves, bruised 

1 Vi tbs coriander seeds 

1 cinnamon stick 

20 whole cloves 

4 star anise 

pineapple relish 

1 small pineapple, peeled, finely chopped 
1 lime, rind finely grated. Juiced 
1 long fresh red cbilli, finely chopped 
Vi cup fresh Coriander leaves, thinly sliced 
1 tbs rice wine vinegar 
1 tsp sea salt 

l~ Preheat oven to 180°C/160°C fan forced. ^ 
Place an oven shelf in lowest position. 
Remove other shelves: Lime a roasting 
pan with baking paper. 



3 For the glaze,' combine theln gradients 
a large saucepan ove'r medium-low heal 
Cook, stirring, for 3 minutes or until sugar 
-dissolves'. Simmer for 22 minutes or 
until thickened slightly. Transfer to 
a bowl and set aside to cool. Reserve 

2 tbs syrup for the relish. 

3 Use a sharp knife, to cut around 
the ham shank, about 10cm from the 
end. Run knife under the rind around 
the edge of the ham. Carefully lift 
off the rind in 1 piece, running your 
fingers between the rind and fat. 

4 Score the fat in parallel lines 
5mm deep and 1.5cm apari. Pour 
into the prepared pan. Place ham 
pan. Wrap the shank in foil. Pour h 
glaze over ham. Brush evenly to coat. Bake, 
brushing with glaze every 20 minutes, for 

1 hour-30jjiinutes or until golc^en.-Transfer 
to a platter. Cover with foil. Set aside to 

5 Meanwhile, for the pineapple relish, 
combine all ingredients "^d the re's^^d 
glaze in a bowl. Set aside for 15 minutes 
to develop the flavours. 

6 Serj^/e ham with the pineapple 
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spiced pineapple 
& sake glazed ham 

see opposite page 
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whole roast cauliflower 
with ^reen sauce ’ 

serves 8 (as a side dish) I prep 20 rmns“l cooking 1 hour 30 mins 



2 bunches coriander, leaves picked, 
stems and roots reserved 
2 small (about 800g each) cauliflowers 
185ml (3/4 cup) light flavour 
extra virgin olive oil 
55g (Vs cup) roasted salted peanuts 
2 green shallots, coarsely chopped 
2 long fresh green chillies, coarsely chopped 
1 large garlic clove, chopped 

1 large lime, rind finely grated, juiced 

2 tbs mirin 

Blanched fresh cauliflower leaves, 
to serve (optional) 

I Preheat the oven to 180°C/160°C fan 
forced. Divide the reserved coricmder- 



roots and stems between 2 Lorge-sheets_ 
of foil. Top with the couLifLower. Driz^. .. 
with V4 cup of the oil, then season. Wrep 
each tightly in the foil to enclose. Place 
on 0 baking troy and roost for 45 minutes. 
Uncover'ond roost for o further 45 minutes, 
or until golden-ond tender. 

3 Meanwhile, for the green sauce, process 
the corionderleoves, peanuts, shallot, 
chilli, garlic and lime rind until finely 
chopped. With the'motor running, adddhe- 
limejuice, mirin and remaining oil until 
smooth and combined. Season. 

3 Spoon green sauce over o large serving 
plate. Top with cauliflower leaves, if using, 
and the roost cauliflower. 



Cauliflower takes 
on a whole new 
life when roasted, 
with crisp, lightly 
caramelised edges 
- it’s perfect 
served on a hed 
of spicy, peanutty 
green sauce. 
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bakedsweet spuds 
with ^in^er & 
chilli crumble 

serves 8 as a side dish I prep 20 mins 
eppkiii^ 1 hour 5 mins 

12 purple and gold mini sweet po'tatpes-,- 
scrubbed, halved 
60ml (V4 cup) extra virgin olive oil 
lOOg (2/3 cup) plain flour 
1 long fresh red chilli, finely chopped 
1 tbs finely grated fresh ginger 
1 tbs brown sugar 
50g butter, chopped 
70g (Vi cup) pecan halves, chopped 
Deep-fried sliced chilli, ginger, green shallot 
and fresh coriander leaves, to serve (optional) 

1 Preheat the oven to 2010_°C/180°C fan 
forced. Line 3 baking troys with baking 
paper. Place the potato, cut-side up, on 

2 prepared trays. Drizzle with 
Cover with foil and bake for 20 minutes. 
Remove the foil and b_oke for a further 
35-45 minutes or-tmtil golden o'nd tender. 

3 Meanwhile, combine the flour, chilli, ginger 
and brown sugar in o bowl. Season. Add the 
butter. Use your fingertips to fLnJtogether 
until the'mixture resembles bre'odcru 
Stir in the pecan. Spread over remoining- 
troy. Bake, stirring twice, for 12-16 minutes 
or until golden. Set aside to cool, 
ft Place the potato on o serving plate."" 
Sprinkle with the crumble mixture. Top_ _ 
with the fried chilli, ginger, 
coriander, if using. 

#cookedwithtaste 












375g (2 V 2 cups) plain flour, sifted — ^ 

3 tsp baking powder, sifted 

V4tspsalt 

315g (1 V 2 cups) caster sugar 

185ml (V 4 cup) water 

125ml (V 2 cup) melted coconut oil 

1 tsp vanilla extract 

9 eggs, separate(jl 

3 limes, rind finely grated, juiced 

Pinch cretim of ^artar 

r lime.l eaves , torn 

tbs sake — 

Fresh blackberries, to serve 
Lime blossom, to serve (optional) 

Icing sugar, to dust 

blackberry buttercream 

200g (1 Vs cups) fresh or frozen - 

blackberries, thawed 
1 lime,-rind finely grated. Juiced. . 

250g unsalted butter, at room 
temperature, chopped 

(3 cups) icing sugar mixture - - 

meringue frosting 
215g (1 cup) caster sugar 
60ml (V 4 cup) water 
3 egg whites, at room 
temperature 
Pinch cream of tartar 

1 Preheat oven to 180°C/160°C fori forced. 
Grease two 20cm (base measurement) 
found coke pons and_Line with baking paper. 
Combine the fLourrbeking powder, salt and 
V/ 4 -eups ofthe soo ar in o Large bowl. Make 
__^el:L-in4he centre. - 

_-3 Place th_e wateT, oil, vaniUa, egg yoLkSi- - 
m 2 Limes and 1 tbs Limejuice in a 

Add to the well. 



- 4 Meanwhile, place the Lime [eaves, sake 
and remaining sugar, lime rind and juice in a 
small saucepan over medium-low heat. Cook, 
stirring, for 2 minutes or until sugar dissolves. 
Simmer, without stirring, for 5 minutes or until 
thickened slightly. Remove Lime leaves and 
discard. Pour the warm syrup over the hot 
cakes. Cool completely in pans. 

5 Meanwhile, for the buttercream, place 

1 cup of the blackberries and 1 V 2 tbs lime 
Juice in. a simalL saucepan over medium-low 
_heat. Bring to a simmer. Cook, stirring and 
breoking up berries, for 5 minutes or until 
thickened-. Push through a fine sieve into o 
bowl. Discard thef oLids. Cool. Use electric 
beaters to beat the butter and half the icing 
sugar until pdle and creamy. Add the Lime^ 
rind,' blackberry mixture and remaining icing 
sugar. Beat until smooth and combined. 
--Coarsely chop the remaining blackberries. 
Gently fold through the buttercreom. 

6 Remove cakes from pans. Use a serTated' 
knife to trim the top of 1 cake and cut each 
cake in half horizontally. Place 1 cake base, 
cut side-up, on a serving plate. Spread with" 
one-third of the butterc-ream. Top with the 
trimmed cake half. Continue layering with 
cake layers and the remaining buttercream, 
finishing with the untrimmed cake half. 

_ 7 For the meringue frosting, stir the sugar and 
water-in a saucepan over low hoai,.bJushing 
down the side of pan with a wet pastry brush 
. to prevent sugar crystals forming, until sugar 
dissolves. Increase heat tomedjum-liigh. 
Cook, without stirring^ until mixture reaches ■ 
115°C (soft ball sta'ye) on a'sugar thermometer. 
While-the syrup continues to cook, use 
electric beaters ta whisk, the egg whites and 
cream of tartar in a bowl until soft peaks “ 



yWhTsk.until smootlrand^ombipecl. 

— C^Dse-eteefrie beetefs-tod^odillTeJeg'g'wbit^ -^ormTWTTeh the” syrup ruarties t20-°C-(hard 

and creamhof tartar if a^bowt until soft pea k-s~T5al L’sf age); arrd with beaters on low sp^d 

fofm. Use a large metal spo6nfd"fo Id - - - — gradually add syrup to egg white mixture. 



one-third of the egg white mixture into the „ 
flour mixture. Repeat in 2 more batches, 
with remaining egg white mixture, untiljust 
combined. Divide among prepared pans. 
Bake for 40 minutes or until a skewer 
inserted in the centres comes out clean. 



. Increase_speed to medium cihd whisk for 

10 m'inutes or until thick-, glossy and cool. 

8 Spread meringue over the cake to cover. 
Use a cook’s blowtorch to carame 
with blackberries and blossom, if using. 
Dust with icing sugar. 



■ ■ ^ ' 

- i - 

/ 

lime Sc blackberry cloud cake 

serves 8-12 I prep 50 mins I cucdLin^ 1 hour ' - — 
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P;5r step-by-step Cool^Modes, see our iPad app 



With vivid blackberry buttercream and a cloud of Italian 
meringue frosting, this deliciously tangy lime cake 
is the perfect finale to a Christmas feast! 




TABLE 



Get the party started with Menu FeiLdeL’s 
voL au vents - the Light and crispy bites 
of perfection are great for entertaining! > 



“Leftover Christmas ham? 
It’s the perfect excuse 
to make vol au vents!” 
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manu’s ham & mushroom vol au vents 

makes 4 I prep 30 mins (+ 20 mins chiUing time) 1 cooking 45 mins 



V 2 sheet frozen puff pastry, partially thawed 

1 egg, lightly whisked 

1 Vi tsp olive oil 

1 tsp unsalted butter 

50g button mushrooms, trimmed, sliced 

Va small brown onion, finely chopped 

1 (1cm thick) slice of leg ham, chopped 

2 tsp chopped fresh continental parsley 
white sauce 

140ml milk 

lOg unsalted butter, chopped 

3 tsp plain flour 

Vi tsp finely chopped fresh 
thyme leaves 
1 Vi tbs pouring cream 
3 tsp white wine 



I Line a baking tray with baking paper. Use 
a 6.5cm round cutter to cut 4 discs from the 
pastry sheet. Brush with egg. Use a 4.5cm 
round cutter to press Lightly on each disc, 
pressing three-quarters of the way down (don’t 
cut oU the way through). Transfer to prepared 
troy. Place in the fridge for 20 minutes to rest. 
3 Preheat oven to 180°C/160°C fan forced. 
Bake the pastry shells for 20 minutes or until 
Light golden and dry to the touch. Use o 
small sharp knife to cut around the inner 
circles. Remove and reserve to moke ‘hots’. 
Bake the shells for o further 3 minutes or 
until the pastry centres are crisp. Set aside. 

3 Heat the oil in o small frying pan over 
medium heat. Add the butter and cook until 



“Yes, vol au vents 
are old-fashioned, 
hut I don’t care because 
they taste so good!” 

Tc_jLiUL<Z_jl 



manu’8 tips 

Please don’t use pre-cooked 
/V pastry coses - it’s best to buy 
0 good-quality frozen pastry, such 
as Careme All Butter Puff Pastry. 

The horn and bechamel mixture 
/V can be made up to 2 days 
ahead. Cover and store in the fridge. 

For a vegie option, swap the 
/V ham for 2 chopped blanched 
asparagus spears or Vs cup peas. 



foaming. Add the mushroom and onion. 

Cook, stirring often, for 5 minutes or until onion 
is golden. Add the horn. Cook for 2 minutes 
or until the horn is lightly browned. Set aside. 

4 For the white sauce, heat the milk in o small 
saucepan over medium heat until nearly 
boiling. Melt the butter in o small saucepan 
over medium heat. Stir in the flour. Cook for 

2 minutes or until sandy coloured. Gradually 
odd the milk and thyme, whisking constantly 
until the sauce starts to thicken. Add the 
cream. Simmer for 2 minutes or until smooth 
and thickened. Season. Stir in the wine. 

5 Return the pastry shells and reserved 
inner circles of pastry to the oven for 

5 minutes or until heated though. 

6 Add the horn and mushroom mixture to 
the white sauce and stir to combine. Divide 
among pastry coses. Scatter with parsley 
and top with the pastry ‘hots’. 




French For Everyone 
by Monu Feildel 
(Penguin Lantern, 
$49.99) has classic 
French recipes that 
anyone con cook. 
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MENORA ADVERTISING FEATURE 



hot summer days 

Get the barbie cranking and celebrate the festive season with these fiery 
chicken wings marinated in Frank's RedHot Original Cayenne Pepper Sauce. 





Prank’s RedHot buffalo wings with 
blue cheese dressing 

serves 4 | prep 5 mins | cooking 20 mins 



90g blue cheese 
2 tbs sour cream 
2 tbs mayonnaise 
1 tbs lemon juice 
1 kg chicken drumettes and 
wingettes 

60ml (V4 cup) Frank's RedHot Original 
Cayenne Pepper Sauce 
20g butter, chopped 
Fresh coriander leaves, to serve 
Chopped fresh chives, to serve 



1 Process the blue cheese, sour cream, 
mayonnaise and lemon juice in a food 
processor until smooth. Transfer to a bowl. 
Cover and set aside. 

2 Preheat barbecue flatplate on high. Add the 
chicken. Reduce heat to medium. Cook, turning, 
for 15-20 minutes or until cooked through. 

3 Place hot sauce and butter in a bowl. Add 
chicken and toss to coat. Place on a serving 
plate and top with coriander. Sprinkle chives 
over cheese dressing. 



Some like it hot 

Made from a blend of premium-aged cayenne 
peppers, this sauce adds the perfect balance of 
flavour and heat to any dish. For more information 
and recipe ideas, visit franksredhot.com 










hich wiLL you choose? 
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“Add flavour with 
a rich gravy and 
stuff the turkey 
with quinoa, 
plus apples 
and prunes 
for sweetnB^s.” 



A special 
herbed butter 
makes the 
turkey legs 
extra crispy. 





hristmas 
turkey can 
be dry 
- weU, not 
mine! Gently 
poaching the 
crown then allowing it 
to rest for 3-4 hours in 
the fragrant poaching 
liquid gives the turkey 
0 moist and buttery 
texture. Don’t throw 
away the leftover 
poaching liquid - place 
it in 0 container and 
freeze it for o soup or 
risotto, os it’s full of 
flavour. The crispy skin 
of the turkey legs goes 
perfectly with the 
tender breast and lots 
of fresh thyme plus the 
punchy flavours of the 
chimichurri is amazing 
with the subtle flavour 
of the breast meat. 

No roost is complete 
without roost potatoes 
and my potatoes hove 
it oil - butter, herbs 
and 0 bit more butter! 
This turkey will be sure 
to take centrestoge 
on your Christmas 
table - enjoy! 




eolin’s poached turkey breast with 
roast leg & turkey fat potatoes 

serves 10 I prepi hour (plus 4 hours 30 mins standing & resting) I cooking 2 hours 20 mins ^ 



6kg free-range turkey, rinsed, patted dry, 
marylands removed 
Va bunch fresh thyme, leaves picked, 
chopped, plus 4 whole sprigs 

1 lemon, rind finely grated 

2 garlic cloves, chopped 

1 tbs finely grated fresh ginger 

250g butter, at room temperature 

60ml {Va cup) extra virgin olive oil 

1.5kg Desiree potatoes, peeled, halved 

poaching liquid 

6L chicken stock 

375ml (1 V 2 cups) dry sherry 

1 knob fresh ginger, coarsely chopped 

1 garlic bulb, halved 
Va bunch fresh thyme 

3 fresh bay leaves 

8 black peppercorns 

4 star anise 

2 cinnamon sticks 

2 tbs sea salt 
chimichurri 

3 tsp fresh thyme leaves 
3 garlic cloves, peeled 

185ml ( 3/4 cup) extra virgin olive oil 

1 lemon, rind finely grated, juiced 

2 (50g) French shallots, finely chopped 
1 cup fresh mint, coarsely chopped 

1 cup fresh continental parsley leaves, 
coarsely chopped 

1 long fresh red chilli, deseeded, finely chopped 



1 Place the turkey crown in a large stock pot or 
saucepan and add all the poaching liquid ingredients. 
Add water, if needed, to completely cover the turkey. 
Bring to the boil over high heat. Reduce heat to low. 
Pooch for 30 minutes. Remove from heat. Set aside 
for 3-4 hours or until breast is cooked through. Remove 
turkey from liquid, reserving the poaching liquid. 

3 Meanwhile, preheat oven to 220°C/200°C fan forced. 
Combine the chopped thyme, rind, garlic, ginger and 
half the butter in o bowl. Season. Run fingers under 
morylond skin to loosen. Place butter mixture under 
skin. Use hands to spread evenly. Season with sea salt. 

3 Heat oil in o flameproof roasting pan over medium 
heat. Add half the potato, cut-side down, and half the 
remaining butter. Cook for 12 minutes or until golden. 
Transfer to a bowl. Repeat with remaining potato and 
butter. Return potato to pan. Add thyme sprigs and 1 cup 
poaching liquid. Bring to the boil. Remove from heat. 

4 Place 0 wire rock directly over the roasting pan. 

Top with the marylands. Roast for 30 minutes. 

Reduce oven to 170°C/150°C fan forced. Roost for o 
further 45-55 minutes or until turkey is cooked through 
and potato is tender. Set aside for 25 minutes to rest. 

5 For the chimichurri, place thyme, garlic and 2 tbs of 
the oil in o mortar and pound with o pestle until finely 
crushed. Transfer to o bowl. Add rind. Juice, shallot, mint, 
parsley, chilli and remaining oil. Season. Stir to combine. 

6 Remove skin from turkey crown and discard. Carve 
breast. Serve with marylands, potato and chimichurri. 

PER SERVE • 76g protein • 82g fat (29g saturated fat) 

• 17g carb • 6g dietary fibre • 1121 Cals (4688kJ) 
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RECIPES COLIN FASSNIDGE & LOUISE FULTON KEATS PHOTOGRAPHY JEREMY SIMONS STYLING MICHELLE NOERIANTO FOOD PREPARATION LUCY BUSUTTIL 



Keep it 
lighter with 
a delicious 
gluten-free 
stuffing. 




t he breast is the 
" most Lean part 
of the turkey - thigh 
and Leg meat has 
I 30 per cent 
J more caLories 
^ than the breast. 
I’ve used oppLe 
and prunes in the stuffing 
to provide naturaL 
sweetness - it has the 
added bonus of keeping 
the stuffing and turkey 
moist without having to 
add any extra fat. The 
prunes are a rich source 
of antioxidants, fibre, 
caLcium, magnesium and 
potassium - they have 
twice the potassium of a 
banana per gram! I Love 
guinea as an aLternative 
to a bread stuffing. It’s a 
smaLL seed that pocks 
a big nutritionaL punch, 
with Loads of iron, foLate, 
fibre and protein. I aLso 
used pistachios in the 
stuffing, as they’re Lower 
in fat than most nuts. 

This is a deLiciousLy 
heaLthy aLternative to a 
traditionaL turkey which 
I hope you’LL enjoy with 
famiLy on Christmas day. 




louise’s roasted turkey breast with 
apple, prune & quinoa stuffing 

serves 10 I prep 40 mins (+15 mins resting time) I cooking 1 hour 35 mins 



2. 2-2. 5kg double turkey breast 
1 tbs extra virgin olive oil 
250ml (1 cup) water or white wine 

1 lemon, juiced (omit if using wine in place of water) 

1kg baby potatoes, steamed 

2 bunches baby carrots, trimmed, scrubbed, steamed 

3 bunches asparagus, trimmed, steamed 
apple, prune Sc quinoa stuffing 
60ml {Va cup) extra virgin olive oil 

1 small brown onion, finely chopped 

1 Granny Smith apple, core removed, finely chopped 
50g pistachios, chopped 

llOg (V 2 cup) pitted prunes, chopped 

V 2 cup fresh continental parsley leaves, chopped 

150g (1 cup) cooked white quinoa 

rosemary Sc shallot gravy 

60ml {Va cup) extra virgin olive oil 

8 French shallots, peeled, halved 

2 sprigs fresh rosemary 
435ml (1 Va cups) chicken stock 

(or turkey cooking Juices) 

2 tsp gluten-free balsamic glaze 
1 tsp gluten-free cornflour 
1 tbs warm water 

1 Preheat oven to 200°C/180°C fan forced. For the 
stuffing, heat the oiL in o Large frying pan over medium 
heat. Add the onion and oppLe. Cook, stirring, for 
7 minutes or untiL softened. Set aside to cooL. PLoce 
the pistachio, prunes and porsLey in o Large bowL. Use 
hands to break up any cLumps of prunes. Add quinoa 



and onion mixture. Season with pepper and stir 
untiLJust combined (do not over-mix). 

3 PLoce the turkey, skin-side down, on o work 
surface. Starting from 1 Long side, pLoce the stuffing 
down the centre of the turkey (down the backbone 
Line). FoLd in the sides to encLose the fiLLing. Use 
kitchen string to tie at 3cm intervoLs to secure. 

ft Heat the oiL in o Large fLomeproof roasting pan 
over medium heat. Add the turkey and cook, turning, 
for 8 minutes or untiL browned. Roost for 45 minutes. 
Add the water or wine and Lemon Juice (if using the 
water). Roost, basting frequentLy, for o further 
30-40 minutes or untiLJust cooked through. Set 
aside for 15 minutes to rest. 

4 MeonwhiLe, for the gravy, pLoce the oiL, shoLLot and 
rosemary in o saucepan over medium heat. Cook, 
stirring, for 5 minutes or untiL shoLLot is goLden. Add 
the stock. Simmer for 10 minutes or untiL shoLLot is 
tender. Stir the gLoze, cornfLour and water in smoLL 
bowL untiL smooth. Stir the fLour mixture into the gravy. 
Simmer for o further 5-10 minutes or untiL thickened. 

5 Remove the string from the turkey and sLice. Serve 
with the steamed potatoes, carrots, asparagus, 
gravy and shoLLots. 

PER SERVE • 50g protein • 35g fat (8g saturated fat) 

• 24g carb • 6g dietary fibre • 624 Cals (260SkJ) 

lip! 

steaming the vegies instead of roasting them 
Lowers the coLorie count. Avoid overcooking - Light 
steaming retains the heat-sensitive nutrients. 



For step-by-step Cook Modes, see our iPod opp 
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crispy spiced 
eggplant 

see page 75 



5 STAR 

ve^o mains 

^ set for your festive feast with these amazing Low-cal stunners! 
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RECIPES MICHELLE SOUTHAN PHOTOGRAPHY JEREMY SIMONS STYLING MICHELLE NOERIANTO 
FOOD PREPARATION KERRIE RAY WHITE PLATE BY THROWNBYJO.COM 




Ujuxe' ' 
low-cal, 









. &Uu» . 
^call 



spiral vegie quiche 

serves 8 I prep 45 mins I cooking 1 hour 



200g ctn creme frmche 
160ml (2/3 cup) thickened cream 
70g (1 cup) shredded chilli pecorino or 
chilli Cheddar 
4 eggs 

1 tbs chopped fresh chives 
10 sheets filo pastry 
80g butter, melted 
4 (about 470g) zucchini, 
peeled into ribbons 
4 (about 350g) carrots, peeled, 
peeled into ribbons 



1 Preheat oven to 180°C/160°C fan forced. 
Combine the creme froiche, cream, chiUi 
pecorino, eggs and chives in o jug. 

Season. Pour into o Bern-deep, 24.5cm 
round ovenproof dish. 

3 Place 1 sheet of filo on o work surface. 
Brush with o little melted butter. Top with 
another filo sheet. Repeat with 3 more filo 
sheets and butter to form o stock. Cut stock 
crossways into eleven 3. Bern-thick strips. 
Repeat with the remaining filo and butter 
(you should hove 22 filo strips). 



3 Top 1 filo strip with o few zucchini strips, 
overlapping to cover. Repeat, topping with 
the carrot strips. Roll the vegetable and filo 
strip into o spiral and place in the centre of 
the creme froiche mixture. Repeat with the 
remaining filo strips, zucchini and carrot, 
adding each new strip to the spiral in the 
centre to build out until you reach the edge of 
the dish. Bake for 1 hour or until golden and 
set in the middle. Serve at room temperature. 
PER SERVE • 10g protein • 30g fat (18g saturated fat) 
• 16g carb • 4g dietary fibre • 378 Cals (1579k J) 
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crispy spiced e^^plant 

serves 8 I prep 30 mins I cooking 30 mins a 



zucchini & polenta tart 

serves 6 I prep 30 mins I cooking 1 hour <9 



1 tbs extra virgin olive oil, 
plus extra, to drizzle 

1 brown onion, finely chopped 
3cm piece fresh ginger, 

peeled, finely grated 

2 long fresh green chillies, halved, 
deseeded, finely chopped 

2 garlic cloves, crushed 
1 tsp ground cumin 
V 2 tsp ground allspice 
Vi tsp ground cinnamon 
400g can diced tomatoes 



400g can chickpeas, 
drained, rinsed 
125ml (V 2 cup) water 
75g (V 2 cup) plain flour 
2 eggs 

lOOg (2 cups) panko 
breadcrumbs 
8 Lebanese eggplants, 
halved lengthways 
Grapeseed oil, to shallow-fry 
Greek yoghurt, to serve 
Baby spinach leaves, to serve 



1 Preheat the oven to 200°C/180°C fan forced. Heat the oil in o 
frying pan over medium heat. Cook the onion, stirring, for 5 minutes 
or until soft. Add the ginger, chilli and garlic. Cook, stirring, for 

2 minutes or until soft. Stir in the cumin, allspice and cinnamon. 

Add the tomato, chickpeas and water. Bring to o gentle simmer. 
Simmer, stirring, for 5 minutes or until thickened slightly. 

3 Meanwhile, place the flour on o plate. Season. Lightly whisk the 
eggs in o shallow bowl. Place the breadcrumbs on o separate plate. 
Dip 1 eggplant half in the flour. Shake off excess. Dip in egg, then 
breadcrumbs, pressing firmly to coot. Repeat with the remaining 
eggplant, flour, egg and breadcrumbs. 

3 Pour enough grapeseed oil into o frying pan to come 1cm up the 
side. Heat over medium-high heat. Cook the eggplant halves, in 
batches, for 1-2 minutes each side or until golden. Drain on o plate 
lined with paper towel. 

4 Place the eggplant, flat-side up, on a baking tray and bake for 
10 minutes or untiljust tender. Transfer to a serving plate. Top with 
the tomato mixture. Dollop over the yoghurt. Scatter with the 
spinach leaves and drizzle with extra oil. Season with pepper. 

PER SERVE • llg protein • 17g fat (3g saturated fat) 

• 32g carb • 10g dietary fibre • 344 Cals (248k J) 



625ml (2 Vi cups) vegetable 3 zucchini, trimmed 

stock 300g fresh ricotta 

170g (1 cup) polenta 150g goat’s cheese 

120g (1 2/3 cup) shredded 6 baby bocconcini 

parmesan 240g cherry truss tomatoes 

2 eggs Baby parsley leaves, to serve 

1 Preheat the oven to 180°C/160°C fan forced. Grease a 3cm-deep, 
24cm fluted tart tin with removable base with butter. 

3 Bring the stock just to a simmer in a saucepan over medium 
heat. Gradually add the polenta in a thin, steady stream, stirring 
constantly until combined. Reduce heat to medium-low and cook, 
stirring, for 10-15 minutes or until thickened. Remove from heat. Stir 
in 3/4 cup of the parmesan and 1 of the eggs until well combined. 
Season. Press into the prepared tart tin to line the base and side. 
Bake for 20 minutes or until light golden and set. 

3 Meanwhile, cut each zucchini in half crossways. Working with 

1 piece at a time, use a spiraliser to cut the zucchini into noodles. 
(Alternatively, peel into ribbons, then use a knife to cut into strips). 
Twirl 1 portion around your fingers to moke on 8cm nest. Place on 
a chopping board. Repeat with remaining zucchini to moke 6 nests. 

4 Combine the ricotta, goat’s cheese, Va cup of the remaining 
parmesan and the remaining egg in o bowl. Season well. Spread 
into cose. Top with zucchini nests. Place o bocconcini in centre of 
each nest. Sprinkle with the remaining parmesan. 

5 Place the tort on o baking troy. Arrange tomatoes on the troy around 
the tort. Bake for 20-25 minutes or until cheese melts and tomatoes ore 
Just starting to collapse. Top tort with tomatoes. Sprinkle with parsley. 
PER SERVE • 27g protein • 22g fat (13g saturated fat) 

• 24g carb • 3g dietary fibre • 413 Cals (1726k J) 

tip! 

If polenta mixture becomes too sticky to handle, use damp 
hands to press it into the tort tin to create the shell. 



For step-by-step Cook Modes, see our iPad app 
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Gef ahead on Christmas Eve with' this clever festive menu, then all it needs 
on the big day is 30 minutes in the oven - now that’s a Christmas miracle!-: 

fennel-roasted twice-cooked pork belly ^ 

serves -6 1 prep 15 mins (+ overnight chilling time) I cooking 3 hours 30 mins ^ ^ ^ 



with a heavy tray, then some cans to weigh 
it down. Place in the fridge overnight. 

4 Preheat oven to 220°C/200°C fan forced. 
Cut the pork into squares. Place on o baking 
troy. Roost for 25-30 minutes or until golden 
and crackled. Serve with apple sauce, if using, 



3 tsp sea salt flakes 

1 tsp fennel seeds 

2 (about 800g each) pieces 
pork belly, scored 

2 brown onions, sliced into thick rings 

4 large fresh rosemary sprigs 
500ml (2 cups) chicken stock 
Bought apple sauce, to serve, optional 






I Preheat oven to 160°C/140°C fan forced. 
Place the salt and fennel seeds in a mortar 
and pound with a pestle until combined. Rub 
the salt mixture over the scored rind of the 
pork, rubbing well into the cuts. 

3 Place the onion and rosemary in a baking 
dish. Top with the pork and pour the stock 
around the pork in the pan. Cover with 
a piece of baking paper and seal the 
dish tightly with foil. Roast for 3 hours 
or until pork is very tender. 

3 Transfer the pork to a tray. 

Set abide to cool. Place 
a sheet of I il in | 
paper on top 
the pork. Top 



potato & 
sage galette 

see page 78 
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Christmas 



overnight 
slaw with 
toasteh 
almonds 

^see page 79 



fennel-roasted 
twice-cooked 
pork belly 

see opposite page 



Cook the pork'-and galette 'Q 
the day befoJ^e, then you just 
need 30 minutes the next day 
for a crisp an^ golden finish. 



withtaste 



#cooke( 





potato St sage galette 



serves 6 I prep 40 mins (+ overnight chiUing & 5 mins cooling time) I cooking 2 hours 






1.6kg washed potatoes, peeled, thinly sliced 

70g (1 cup) finely grated parmesan, plus extra, to sprinkle 

250ml (1 cup) thickened cream 

Fried sage leaves, to serve 

I Preheat oven to 160°C/140°C fan forced. Grease 
the base of a 20cm (base measurement) round 
springform pan and Line with baking paper. 

3 Cover the base of pan with 2 Layers of potato. 
Sprinkle with a Little of the parmesan. Drizzle with 
0 little cream. Season with sea salt flakes. Repeat 
layering with the remaining potato 
parmesan and cream, 



seasoning every few Layers with salt. Cover with 
a circle of baking paper, then foil. Bake for 1 hour 
30 minutes or until tender. Set aside to cool. Weigh 
down with a saucepan or heavy weights such as 
cans and place in the fridge overnight. 

3 Preheat oven to 220°C/200°C fan forced. Sprinkle the 
galette with extra parmesan. Bake for 15 minutes or until 
warmed through. Run a knife around the edge. Place on 
a baking tray. Bake for a further 10-15 minutes or until 
golden. Set aside for 5 minutes. Scatter with the sage 
leaves. Serve with the pork and slaw. 
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overnight slaw with toasted almonds 



serves 6 I prep 20 mins (+ overnight chiUing time) I cooking 5 mins oo 



500g green cabbage, 
thinly shredded 
60ml (V4 cup) cider vinegar 

1 tbs caster sugar 

2 tsp Dijon mustard 

2 tbs extra virgin olive oil 
Va radicchio, torn 

1 cup (loosely packed) fresh continental 
parsley leaves, coarsely chopped 
65g (V 2 cup) slivered 
almonds, toasted 
80g parmesan, shaved 



I Place the cabbage in a Large bowl. 
Combine the vinegar, sugar and mustard 
in a small saucepan and whisk over 
medium heat until warmed. Whisk in the 
olive oil. Season. Pour over the cabbage. 
Toss to combine. Cover with plastic wrap 
and place in the fridge overnight. 

3 Remove cabbage mixture from the fridge. 
Drain and discard the vinegar mixture. 

Toss the radicchio and parsley Leaves 
through the cabbage and serve topped 
with the almonds and parmesan. Season. 









For step-by-step Cook Modes, see our iPad app 
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wait, you mean 

lean eat that? 

Make Christmas sparkle with these Light and fruity better-far-yau festive desserts. 




blueberry 
& coconut 
ice-cream cake 

see page 84 
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RECIPES KATRINA WOODMAN PHOTOGRAPHY JEREMY SIMONS STYLING MICHELLE NOERIANTO FOOD PREPARATION KERRIE RAY 




“Hiis is the perfect make-ahead 
Christmas dessert! From the nutty 
base to the tangy, mousse-like 
centre to the sill^^ mango finish 
- it’s layers of deliciousness.” 









gluten 
gftee 






I 
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uegan 



This beautiful tart has a crisp oat and walnut 
base, spread with a rich, creamy coconut milk and 
raw cacao ganache, topped with juicy raspberries. 
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cacao & raspberry ^^nache tart 

serves 12 I prep 25 mins (+ 2 hours 45 mins cooling time) I cooking 1 hour 



1 Preheat oven to 180°C/160°C fan forced. 
Grease a 2.5cm-deep, 24cm (base 
measurement) fluted tart tin with removable 
base with coconut oil. 

3 Process the oats, walnuts and buckwheat 
flour in a food processor until finely 
chopped. Add the coconut oil, rice molt 
syrup, water, vanilla and salt. Process until 
well combined and mixture comes together. 
Press firmly over the base and sides of 
the prepared pan. Bake for 20-22 minutes 
or until golden and firm. Set aside to 
cool completely. 

3 Meanwhile, for the 
cocao gonoche, place 

the coconut milk, ^ 



syrup, coconut oil and vanilla in o heatproof 
bowl. Whisk in the cacao powder. Set over 
0 saucepan of just simmering water (don’t 
let the bowl touch the water) over low heat. 
Cook, stirring often, for 30-35 minutes or 
until thickened. Remove from heat. Set 
aside for 10 minutes to cool slightly. Pour 
gonoche over the prepared base. Set aside 
for 1 hour or until set. 

4 Sprinkle with raspberries, pomegranate, 
pistachio and bougainvillea petals, if using. 

PER SERVE • 4g protein • 20g fat (12g saturated 
fat) • 23g cart) • 4g dietary fibre • 288 Cals (1204fcJ) 



150g rolled oats 
100g walnuts 

70g (V 2 cup) buckwheat flour 
50g solidified coconut oil 
100g {Va cup) rice malt syrup 
2 tsp water 

1 tsp vanilla extract 
Pinch of salt 

125g fresh raspberries 
Vi pomegranate, seeds removed 
Halved pistachio, to serve (optional) 
Unsprayed bougainvillea petals, 
to serve (optional) 
cacao ganache 

2 X 270ml cans coconut milk 
125g (Vs cup) rice malt syrup 
10g coconut oil 

1/2 tsp vanilla bean paste 
35g (Vs cup) raw cacao powder, 
sifted 



For step-by-step Cook Modes, see our iPad app 
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man^o mousse cake 

serves 12 I prep 40 mins (+ 12 hours chiUing time) I cooking 15 mins 



150g raw buckwheat 

75g macadamia nuts 

20g (V4 cup) desiccated coconut 

150g fresh dates, pitted 

1 tbs coconut oil 

2 1/2 tbs boiling water 

1 1/2 tbs powdered gelatine 
500g chopped fresh or frozen 
mango, thawed 
1 large lime, rind finely 
grated, juiced 
250g tub light spreadable 
cream cheese 



400g 2% Greek yoghurt 
160g rice malt syrup 
Extra chopped fresh mango, 
to serve (optional) 

Small fresh mint leaves, 
to serve (optional) 
jelly topping 
2 tbs boiling water 
2 tsp powdered gelatine 
250g chopped fresh or frozen 
mango, thawed 
2 tbs limejuice 
1 tbs rice malt syrup 



I Preheat oven to 180°C/160°C fan forced. Grease base and sides 
of a round 20cm (base measurement) springform cake pan, and Line 
with baking paper, aUowing the paper to come 3cm above the rim. 

3 Line a baking tray with baking paper. Place buckwheat and nuts on 
the prepared tray. Bake, stirring once, for 6-8 minutes or until golden. 
Add coconut and bake for 2-3 minutes or until golden and toasted. 
Set aside to cool. Place buckwheat mixture in a food processor and 
process until finely chopped. Add dates and process until combined. 
Add oil and process until combined and sticky. Press firmly into 
base of prepared pan. Place in the fridge for 1 hour or until firm. 

3 Meanwhile, place water in a heatproof bowl. Sprinkle over gelatine. 
Place bowl in a larger bowl half-filled with boiling water. Stir often 
for 5 minutes or until gelatine dissolves. Set aside to cool slightly. 

4 Process mongo, limejuice and rind until smooth. Add cream cheese, 
yoghurt and syrup. Process, scraping down the sides, until smooth. 
With motor running, odd gelatine mixture, processing until combined. 
Pour over the prepared base. Place in the fridge for 3 hours or until set. 

5 For the topping, place water in o heatproof bowl. Sprinkle with 
gelatine. Place bowl in o larger bowl half-filled with boiling water. Stir 
often for 5 minutes or until gelatine dissolves. Process mongo. Lime 
Juice and syrup until smooth. With the motor running, odd the gelatine 
mixture, processing until smooth. Push through o sieve set over o bowl. 

6 Discard solids. Pourjelly over cream cheese Layer. Top pan on 
bench to level surface. Place in the fridge for 8 hours or overnight to 
set. Serve topped with extra mongo and mint, if using. 

HR SER^ • 10g protein • llg fat (5g saturated fat) 

• 39g cart) • 4g dietary fibre • 298 Cals (1247kJ) 



blueberry & eoeonut ice-cream cake 

serves 12 I prep 1 hour 40 mins (+ 16 hours chilling & freezing time) 
cooking 25 mins 



4 egg yolks 
60ml (I /4 cup) honey 
3 X 400ml cons coconut milk 
1 vanilla bean, split, seeds 
scraped 

Fresh figs, quartered, to serve 
Fresh blueberries, to serve 



Extra honey, to drizzle (optional) 
Mini cachous, to serve (optional) 
blueberry ice-cream 
250g fresh blueberries 

2 tbs honey 

3 tsp lemon Juice 

2 fresh figs, chopped 



1 Grease the base and sides of o 1.4L loaf pan and line with plastic 
wrap, allowing the sides to overhang. 

3 Use 0 balloon whisk to whisk yolks and honey in o heatproof bowl 
until thick and pole. Place coconut milk and vanilla seeds in o large 
heatproof bowl set over o saucepan ofjust simmering water (don’t let 
the bowl touch the water). Cook, stirring, for 8 minutes or until hot (don’t 
boil). Slowly whisk hot coconut mixture into egg mixture until combined. 

3 Return mixture to o heatproof bowl set over o saucepan of simmering 
water (don’t let the bowl touch the water). Cook, stirring, for 3-5 minutes. 
Place over on ice both. Stir occasionally for 30 minutes or until cool. 

4 Meanwhile, for the blueberry ice-cream, place the blueberries, 
honey and lemonjuice in o saucepan over medium-low heat. Cook, 
stirring, for 2 minutes or until honey dissolves. Simmer for 8 minutes. 
Transfer I/2 cup blueberry mixture to o bowl and reserve. Simmer 
remaining mixture for 2 minutes or until thickened. Set aside to cool. 

5 Place the fig and reserved blueberry mixture in o food processor. 
Process until smooth. Press through o fine sieve set over o bowl. 
Discard solids. Stir in 600ml chilled coconut mixture. Place blueberry 
ice-cream and coconut ice-cream mixtures in fridge for 3 hours to chill. 

6 Churn coconut ice-cream mixture in on ice-cream machine for up to 
40 minutes or until thick. Spoon half the ice-cream into the prepared 
pan. Working quickly, spoon the thickened blueberry mixture over top 
of the ice-cream. Use o knife to create o swirled effect. Spoon over the 
remaining coconut ice-cream. Place in the freezer for 4 hours until firm. 

7 Churn blueberry ice-cream mixture in ice-cream machine for 
40 minutes or until thick. Spoon over coconut ice-cream. Smooth 
surface. Cover with plastic wrap. Place in freezer for 8 hours until firm. 

8 Place pan in fridge for 20 minutes to soften slightly. Turn coke 
onto a serving plate. Top with figs and blueberries. Drizzle with extra 
honey and sprinkle with cachous, if using. 

PER SERVE • 3g protein • 21g fat (18g saturated fat) 

• 20g cart • 2g dietary fibre • 280 Cals (117TkJ) 
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GOOD TASTE 



Rachel’s Gourmet Greek Dessert Yoghurt 

Combining thick, creamy yoghurt with on-trend flavours like boysenberry and vanilla, 
Rachel’s Gourmet Greek Dessert Yoghurt Is created for lovers of fine food. Try our ofher taste 
sensations - sophisticated salted caramel and smooth butterscotch and vanilla bean, 
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Christmas panna cotta with raspberry coulis 



Christmas panna cotta 
with raspberry coulis 

serves 6-8 | prep 5 mins 

(overnight cooling time) | cooking 10 mins 

600ml ctn thickened cream 
300g white chocolate melts 
60g (Vs cup) caster sugar 
60ml (V 4 cup) brandy 

1 tsp vanilla bean paste 
3 tsp gelatine 

60ml (V 4 cup) cold water 
RASPBERRY COULIS 
400g fresh raspberries 
55g (V 4 cup) caster sugar 

2 tbs water 

Fresh raspberries and icing sugar, to serve 

1 Grease a 1.25L (5 cup) terrine pan. 

Line with plastic wrap. 



2 Place the cream, chocolate, sugar, brandy 
and vanilla in the Cuisine Companion bowl 
fitted with the Kneading/Crushing blade. 
Launch the Dessert program at P4 

at 95°C for 5 minutes without the stopper. 

3 Meanwhile, combine the gelatine and 
the water. Microwave for 30 seconds 

or until dissolved. Add to the Cuisine 
Companion. Cook for a further minute. 

4 Pour into the prepared pan. Cover and 
place in the fridge overnight until firm. 

5 To make the raspberry coulis, place 
the ingredients in the Cuisine Companion 
bowl fitted with the ultrablade attachment. 
Launch the Dessert program at P4 at 
90°C for 5 minutes without the stopper. 
Strain and discard seeds. Set aside to cool. 

6 Gently turn the panna cotta onto a 
serving plate and remove the plastic 
wrap. Top with raspberries and dust with 
icing sugar. Serve with raspberry coulis. 



little 



Move over elves, there's 
a new best friend in the 
kitchen to sort the Christmas 
cooking. The Tefal Cuisine 
Companion will whip 
up festive treats so you can 
relax and enjoy the day. 



The dream machine 

Give home cooks everything they 
could wish for this Christmas with the 
multi-functional Tefal Cuisine Companion. 
This all-in-one kitchen wonder does 
the job of up to 1 0 appliances, creating 
amazing dishes at the touch of a button. 

Cooking Christmas dinner will 
be a breeze with the help of the Tefal 
Cuisine Companion. Its five attachments 
make it capable of cutting, preparing 
and cooking all kinds of dishes - from 
starters to desserts. And if it's more of 
a Christmas feast that you had in mind, 
this machine has it covered with a 2.5L 
capacity catering for up to six people. 

The Tefal Cuisine Companion 
comes fully equipped with an intuitive 
interface with six automatic programs 
- allowing you to 'set and forget', so you 
can spend more time with family and 
friends this festive season. Simply put 
the ingredients into the bowl and select 
the program on the touch pad display. 

You'll never run out of ideas; the 
1 Million Menus cookbook included 
is a source of daily inspiration - with 
300 recipes, the possibilities are endless. 




TEFAL ADVERTISING FEATURE 




Visit cuisinecompanion.com.au for more Christmas recipe ideas and to find out about our special offer. 



Cuisine companion 



Ciisine companion 
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coconut 
candy 
cane cake 

see page 94 



FE STIVE 

desserts 

It’s party time! Share the joy with these betl-rihging Christmas celebration desserts. 

luom 
factoh, 
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red velvet trifle 

serves 15 I prep 45 mins (+ 6 hours chiUing time) I cooking 20 mins 



100g (Viz cup) caster sugar 

4 eggs, separated 

500g mascarpone 

125ml (V 2 cup) thickened cream 

1 tsp vanilla extract 

500g strawberries, washed 
250g raspberries 
165g pkt Arnott’s Tim Tam White, 
thinly sliced 
red velvet cake 
185g butter, at room 
temperature 

155g (Va cup) caster sugar 

2 eggs 

115g (V4 cup) self raising flour 
40g (V4 cup) plain flour 
2 tbs cocoa powder 
V4 tsp bicarbonate of soda 
125ml (V 2 cup) buttermilk 
1 V 2-2 tbs red food colouring 

i 
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1 For the red velvet cake, preheat the 
oven to 180°C/160°C fan forced. Grease 
0 20 X 30cm (base measurement) slice 
pan with melted butter. Line the base and 
sides with baking paper. 

3 Use electric beaters to beat the butter 
and sugar in a large bowl until pale and 
creamy. Add the eggs, 1 at a time, beating 
well after each addition. Stir in the flours, 
cocoa, bicarb and buttermilk until well 
combined. Stir in the food colouring. Spoon 
the mixture into the prepared pan. Smooth 
the surface. Bake for 20 minutes or until a 
skewer inserted into the centre comes out 
clean. Set aside to cool completely, 
ft Use clean electric beaters to whisk 
the sugar and egg yolks in a large bowl 
until pole and thick. Add the mascarpone, 
cream and vanilla, and whisk until soft 
peaks form. 



4 Use clean electric beaters to whisk the 
egg whites in a bowl until soft peaks form. 
Use 0 large metal spoon to gently fold 

the egg white into the mascarpone mixture. 

5 Cut the coke into 3-4cm pieces. Hull 
and thinly slice half of the strawberries. 

6 Place one-third of the coke pieces in the 
base of a 3L (12 cup) gloss serving bowl. 
Top with half the sliced strawberry, half 
the raspberries and one-third of the biscuit. 
Spoon over one-third of the mascarpone 
mixture. Repeat the layers with half the 
remaining coke, the remaining sliced 
strawberry and raspberries and half the 
remaining biscuit. Top with half the remaining 
mascarpone mixture. Top with a final layer 
of the remaining coke and mascarpone 
mixture. Place in the fridge for 6 hours to set. 

7 Top the trifle with the whole strawberries 
and sprinkle with the remaining biscuit. 






Christmas 
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For step-by-step fi^l^odes, see our iPod opp 
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Christmas mille-feuille 

serves 8 1 prep 20 mins (+ cooling & 6 hours chiUing time) I cooking 1 hour 15 mins 



2 sheets frozen puff pastry, just thawed 1 For the creme, bring milk to a simmer another baking troy. Bake for 20 minutes. Turn 

300ml ctn double cream (do not boil) in a saucepan over medium troys over. Bake for 5-10 minutes or until pastry 

V 2 large mango, peeled, thinly sliced heat. Set aside for 5 minutes to cool slightly, is crisp and golden. Set aside for 30 minutes to 

125g frozen blackberries 3 Meanwhile, use a balloon whisk to whisk cool completely. Repeat with remaining pastry. 

Unsprayed edible flowers, sugared egg yolks and sugar in a bowl until well 4 Trim edges of pastry. Cut pastry in half 

(optional), to serve combined. Whisk in cornflour. Gradually lengthways to make 4 rectangles. Place 

Baby herbs, to decorate whisk in warm milk and rind. Return to 1 piece of pastry on a platter. Spoon creme 

1 passionfruit, halved saucepan. Cook over medium heat, stirring, into a piping bag with a 1cm fluted nozzle. 

Icing sugar, to dust for 5-8 minutes or until boiling and thickened. Pipe rosettes onto pastry sheet to cover in 

lime creme patissiere Transfer to a heatproof bowl. Stir in butter. a single layer. Repeat layers with remaining 

625ml (2 V 2 cups) milk Cover surface with plastic wrap. Place in pastry and creme, finishing with pastry. 

6 egg yolks the fridge for 6 hours to chill and thicken. 5 Use a balloon whisk to whisk cream in 

140g (2/3 cup) caster sugar 3 Preheat oven to 200°C/180°C fan forced. a bowl until soft peaks form. Top the pastry 

50g (V3 cup) cornflour Line a baking tray with baking paper. Place stack with cream, mango, blackberries, 

2 tsp finely grated lime rind 1 sheet of pastry on prepared tray. Top flowers and herbs. Drizzle with passionfruit 

35g butter ^^tf^T^^^with another sheet of baking paper and pulp. Dust with icing sugar. 
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coconut candy cane cake 

serves 16 I prep 40 mins (+ cooling & chiUing time) I cooking 2 hours 5 mins 



250g butter, at room 
temperature 

430g (2 cups) caster sugar 
4 eggs 

300g ctn sour cream 
300g (2 cups) plain flour 
150g (1 cup) self raising flour 
85g (1 cup) desiccated coconut 
160ml (2/3 cup) coconut milk 
White chocolate curls, to decorate 
(see page 95 for the recipe) 



Silver cachous, to decorate 
Icing sugar, to dust 
meringues 
3 egg whites, at room 
temperature 

155g (3/4 cup) caster sugar 
Wilton Icing Colors Paste Red-Red 
white chocoiate frosting 
600g white chocolate, 
finely chopped 

375ml (1 V 2 cups) thickened cream 



I Preheat oven to 180°C/160°C fan forced. Brush two 20cm (base 
measurement) round cake pans with melted butter to grease. 

Line bases and sides with baking paper. 

3 Use electric beaters to beat the butter and sugar in a bowl until 
pale and creamy. Add the eggs, 1 at a time, beating well after each 
addition, until combined. Beat in the sour cream. Stir in the flours, 
desiccated coconut and coconut milk. Spoon the mixture among 
the prepared pans and smooth the surface. Bake for 1 hour or 
until a skewer inserted in the centre comes out clean. Set aside for 
30 minutes, then turn onto wire racks to cool completely. 

3 Meanwhile, for the meringues, preheat the oven to 120°C/100°C 
fan forced. Line 2 baking trays with baking paper. Use electric 
beaters to beat the egg white in a clean, dry bowl until firm peaks 
form. Gradually add the sugar, 1 tbs at o time, beating constantly 
until the sugar dissolves and the mixture is thick and glossy. 

4 Carefully stand a piping bag fitted with a 1cm nozzle upright in a 
tall glass. Use a small paintbrush to very lightly point 4 even stripes 
of red food colouring into the length of the bag. Carefully spoon 
the meringue mixture into the piping bag. Pipe lOcm-long logs of 
meringue onto the prepared trays. Bake for 1 hour or until crisp and 
dry. Turn off oven. Leave trays in the oven, with the door slightly 
ajar, for 1 V 2 hours or until cool. 

5 For the frosting, combine the chocolate and cream in o heatproof 
bowl. Microwave, uncovered, on High, stirring every minute with 

0 metal spoon, for 3-4 minutes or until melted and smooth. Place in 
the fridge, stirring occasionally, for 2 hours or until thickened to o 
spreadable consistency. 

6 Cut each coke in half horizontally. Place 1 coke on o serving plate. 
Spread with V4 cup of the frosting. Top with another cake. Repeat 
the layers with the remaining cokes and V4 cup of the frosting in 
each layer, finishing with o layer of coke. Spread the top and side 

of the coke with the remaining frosting. Attach the meringue logs 
upright around the side of the coke. Sprinkle the top with white 
chocolate curls and cachous. Dust with icing sugar. 



GLAD ADVERTISING FEATURE 



ad tidings 

Take the stress out of Christmas so you can make the most 
of the festive fun, thanks to these helpful tips from GLAD. 






roll on. . . make 
the perfect curls 



step 1 

To make chocolate curls, first, wrap a 
few layers of GLAD ClingWrap around 
a rolling pin to cover. 



step 2 

Drizzle a little melted chocolate back 
and forth over the rolling pin to create 
chocolate curls. Set aside for 10 minutes 
to set. Cut the wrap on the bottom of the 
rolling pin. Remove from the rolling pin 
and carefully peel away the wrap. 



tips for stress-free 
summer cooking 

The festive season is a busy social 
time, so it's always handy to have a 
few items ready for an impromptu 
get-together. Try this trick to get the 
perfect thick steak for a barbecue. 




Simply wrap a piece of fillet 
steak in several layers of 
GLAD ClingWrap. Chill, then 
slice. Remove wrap and. cook 
the steaks on the barbecue. 

• If you prefer thin schnitzels, cover 
meat with GLAD ClingWrap before 
pounding with a meat mallet. 

• Have some garlic butter on hand 
for your steak. Wrap tablespoonfuls 
of garlic butter in GLAD ClingWrap, 
twist into bonbons, then store in 
the fridge or freezer. 



So GLAD it’s Christmas 

• GLAD ClingWrap is your kitchen essential over the festive season. Use it to prepare 
and cook food, and preserve food to keep it fresher for longer. GLAD ClingWrap 
will keep your watermelon, lettuce and avocados fresh for up to three times longer*! 

• For more inspiring recipes, visit taste.com.au and click 'Christmas mains'. 

Find GLAD products at Woolworths, IGA and Coles supermarkets and Costco. 

For more details, visit glad.com.au orfacebook.com/gladaustralia #gladeveryday 




* Based on moisture loss data and visual appearance compared to no protection. 




WEIS ADVERTISING FEATURE 




1 

chill out 

These irresistible creations, made using Weis 
Creamy Frozen Yoghurts and Sorbet Exotics, wi 
help you keep your cool on a hot summer's day. 



char-grilled mango & coconut 
crumble sundae 

75g (Va cup) plain flour 
40g (Va cup) shredded coconut 
55g (V4 cup) caster sugar 
40g unsalted butter, melted 
2 tbs caster sugar, extra 
2 mangoes, cheeks cut 

4 scoops Weis Mango and Toasted Coconut Creamy *■ 
Frozen Yoghurt 






Preheat oven to 160°C/140°C fan forcecT To make the crumble, 
place the flour, coconut, sugar and butter in a bowl and mix to 
combine. Place on a lightly greased baking tray lined with non-stick 
baking paper. Cook for 10-15 minutes or until golden. Set aside to 
cool. Heat a char-grill pan over high heat. Place the extra sugar on a 
plate and press the mango cheeks, flesh-side down, into the sugar. 
Grill for 30 seconds each side or until golden and charred. To serve, 
place the mango cheeks on plates, top with a scoop of the frozen 
yoghurt and spoon over the coconut crumble. Serves 4. 







blood orange &? lime mojito i 

125ml {Vz cup) white rum ! 

750ml (3 cups) cold sparkling blood 
orange juice 

Vz cup mint sprigs, plus extra to garnish 
1 lime, thinly sliced, plus extra to garnish 
4 scoops Weis Sorbet Exotics Blood 
Orange and Tahitian Lime 



Place the rum and sparkling blood orange 
juice in a jug and stir to combine. Divide the 
mint and lime between 4 x 500ml glasses and 
muddle gently to combine. To serve, place a 
scoop of, sorbet in each glass and pour the 
rum mixture into each 



blood orange ani 
glass. Garnish with’extra mint and lime to 
serve. Serves 4. 



real good, feel-good summer inspirations 

Move over ice-cream, there's a nev\? range of refreshing frozen 
treats available from Weis, including creamy frozen yoghurts and 
exotic sorbets. Deliciously rich and smooth, Weis Creamy Frozen 
Yoghurts are made with natural, gourmet ingredients, and 
flavours include Caramelised Fig, Mango and Toasted Coconut, 
and Vanilla Bean. The enticing range of Weis Sorbet Exotics 
bring together tempting fruity flavours, such as Blood Orange 
and Tahitian Lime, Pineapple, Coconut and Lime, and Raspberry 
and Lemon Myrtle, for an irresistible dessert with a difference. 



For more information and recipes, visit weis.com.au 






melt& 

poWv. 



Christmas: 
■choc hark 
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For step-by-step Cook Modes, see our iPad app 



December 2015 taste# magazine 99 







^ make,' 
1 month 
. 0/l€(UCi 



middle eastern fruitcakes 

makes 12 >,prep30 mins (-+ 1 hour 10 mihs standin:g time) l cooking? 1;h'cS'tjr:^0 mins' 



ti 'Use eiec.triG beaters to beat^e^g%;'sugar'/* 
and oi[ together in o bowL'u-ntiL pole and ’ _ ’ ^ 
creamy. Sift over'fLouhand baking powder. , 
Beat until combined. Stir in fruit mixture until 
well combined. Divide among prepared pans. 

4 Bake for 45 minutes. Cover loosely with 
foil. Bake for- o further. 4 5’ minutes or until 
firm and o skewer ijise^'ted comes out clean. 

5 Meanwhile, for the;.tQpping, combine ^ ^ 
glace fruit and pistachios in o bowl. Place 
zest, juice and honey in q souc.epon.oyer 
medium-high heat. Bring to the.boll. S’immer 
for 10 minutes or until thi.ck onb syrupy. Pqur 
over fruit mixture. Stir Until well combmed. * 

6 Carefully spoon topping over the cokes. 
Set aside on o wire rock to’Cpql completely.. 



jewel lopping ^ 

150g mixed glac^ fr^tik 
25g pistachios ' 

1 large orange, zested, 
juiced 

125ml (V 2 cup) honey 



Large pinch ^dffrpn strands V ' ' " 

1 tbs hot water . , f 

250g pitted dates, chopped 

150g dried figs, chopped 

150g dried cranberries 

150g pistachios, coarsely chopped 

150g blanched almonds, coarsely chopped 

1 orange, rind finely grated. Juiced 

3 tbs rosewater or orange flower blossom 
6 green cardamom pods, seeds removed and 
finely ground 

2 eggs, lightly whisked ' 

160g (1 cup, lightly packed) brown sugar 
125ml (V 2 cup) olive oil 
150g (1 cup) plain flour 
V 2 tsp baking powder 



1 Preheat oven to 150°C/130°C fan forced. 
Line twelve SOml fVa cup) muffin pons with 
paper coses. Place saffron and water in o 
bowl. Set aside' for 10 minutes. 

3 Place dotes, fig, cranberries, pistachio 
and almond in.o large bowl and stir to 
combine. Addthe saffron- mixture, orange 
rind. Juice, rosewater and cardamom. Set 
aside for 1 hour to develop the flavours. 
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spiced banana & coconut relish 

makes 1 Litre I prep 20 mins I cooking 50 mins 



10 minutes. Add the sugar and stir until 
dissolved. Add the vinegar, banana and 
coconut. Simmer, stirring occasionally, 
for 30 minutes or until thickened, 
ft Stir in the lime juice, salt and coriander. 
Divide among sterilised Jars. Seal. 



60ml (V4 cup) vegetable oil 

1 brown onion, finely chopped 

2 garlic cloves, chopped 

2 tsp finely grated fresh ginger 
1 long green chilli, deseeded, finely chopped 
1 lime, rind finely grated, juiced 

1 tbs ground turmeric 

2 tsp ground cumin 

1 tsp mustard powder 

2 tomatoes, coarsely chopped 
150g palm or brown sugar 
125ml white vinegar 



Ikgjust-ripe bananas, chopped 
lOOg (1 cup) grated fresh coconut 
or desiccated coconut 
1 tsp salt 

1 bunch fresh coriander, chopped 



1 Heat the oil in a Large saucepan over 
Low heat. Add the onion, garlic, ginger, 
chilli and Lime rind and cook, stirring, for 
10 minutes or until soft and aromatic. 

3 Add the turmeric, cumin, mustard and 
tomato. Cook, stirring occasionally, for 



nuthhahead! 



Make this relish 1 month ahead - once 
open, store in the fridge and consume 
within 1 week. 
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Christmas 



dark chocolate 

makes 54 truffLeS;[ prep 45. rf(ins- (+' 6 hours:S,et4i.irrg &30 m’ins._macerating tinTe.)J cooking. t5^i^ins 



_th'e4;t-ee^r;fpid.|5^ Repeat ; 

Vyitl^tlie Tep^Qining^ruffie ■hnrxtyl'esv'. '' ■ /v 3-- . 

6 Line- Sprays'.. yvJ-th baking paper; M.eittbe .- 
rejppjnin'gvehdcolatenpVd heatproof bowr§‘et 
ever a saucepan of ■.simmefing waten(d6n’t-;’ 
iet th.e bowl'touch the wafer), stVrihg anfiL 
srnpqth.’Set aside toedoLfor 10 minutes'; ‘ \ 

7 Skewer .Tpistachio truffie'with a skewer or; ./ 
toothpick. Dip quickly into melted chocolate 
to coat. Transfer fo’1 prepared tray. Sprinkle 
with reserved pistachio mixture.- Set aside to 
set. Repeat with remaining pistachio truffles. 

8 Repeat with the ginger truffles, chocolate 
and extra ginger. Set aside to set. Repeat 
with the fig truffles, chocolate and cachous. 
Set aside to set. Store the truffles in paper 
cases in an airtight container in the fridge 
for up to 1 week. 



i Line^a baking tra,y wltTi bakihg paperv-. - 'q 
Plade'prstachips on prepared trdg..;plicice ■ ,‘v 
s.ugaDqndVafer-in q ■saucepan ovbrjpw- ; 
heat. .Ga.ok,' stirVihg.,-, until sugar .dissplyes. . 
BringTo the boil. Simmer for4-5'minute.s dr- . 
until gb-ldeh cafdmelV Pour over pistachios. ;• , 
Set aside to! set. Process in. a clean -food ; 
processpruntil finely ground. Reserve 3 tbs. 

3 Coqk;creq'm; b.utter and 4.0.0gchocolate in a 
saucepan overflow hedt, -stirring, until melted 
and smooth. Divide amdngS bowls. . 

4 StiV fig mixture into 1 bowp pistachio 
mixture into second bowl and chopped 
ginger into third bowl, until well combined. 
Place in the fridge for 4 hours or until firm. 

5 Line a tray with baking paper. Roll 
teaspoonfuls of the pistachio truffle mixture 
into balls. Place on prepared tray. Place in 



50g. dried figs, chopped 

1 tbs Grand Marnier or-Coiritredu , 

50g pistachios ^ >'■ , /L . ■ 

75g caster sugaf"''. ‘ . , ; - ' ; : 

2 tbs water ; - 

400ml double cream 

25g urisalted butter 
900g dark chocolate, finely chopped 
25g crystallised ginger, very 
finely chopped 

1 tbs sliced crystallised ginger, extra 
Silver and gold cachous, 
to decorate 



I Place figs and liqueur in a bowl. Set 
aside for 30 minutes to develop the flavours 
Transfer to a food processor and process 
until almost smooth. Transfer to a bowl. 




IN CASE OF A TOFFEE BURN*, RUN COLD WATER OVER AFFECTED AREA 
FOR 20 MINSTHEN USE BURNAID® BURN GELTO KEEP YOUR BURN COOL 



Burnaid 



KEEP YOUR COOL 



INTHEKITCHEN 

WHENCbOKING 
CHRISTMAS TRUFFLES. 




FIND OUT MORE AT BURNAID.COM.AU 




*For the first aid treatment of minor burns. Always read the label. Use only as directed. If symptoms persist, see your 
healthcare professional. Mundipharma Pty Limited, Sydney. ®Burnaid is a registered trademark. CH-0030 10/15 



CHC71094-1 o»i5 
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spiced ehai tea 

serves 6 I prep 5 mins (+ cooling time) 
cooking 2 hours 5 mins 



2 small oranges, 
thinly sliced 
2 tbs cardamom pods 
12 cinnamon sticks 
6 whole star anise 

2 tbs whole cloves 

1 tbs allspice berries 
1 tbs fennel seeds 
1 tbs coriander seeds 
75g Darjeeling loose-leaf tea 

I Preheat the oven to 100°C/80°C fan 
forced. Place o wire rock over o large 
baking tray. 

3 Place the orange slices on the prepared 
rack. Bake, turning the slices every 

20 minutes, for 2 hours or until dried. 

Set aside to cool completely, 
ft Place the cardamom, cinnamon, star 
anise, cloves, allspice, fennel and coriander 
in a frying pan over medium heat and cook, 
stirring, for 3-4 minutes or until aromatic. 

Set aside to cool. 

4 Combine the spice mixture, orange and 
tea in a bowl. Divide among airtight 
containers or tea bags and wrap up as a gift. 

niaJie^ ahead! 

This tea will keep indefinitely if stored in 
an airtight container at room temperature. 

tip! 

Darjeeling tea is a delicate and 
aromatic black tea from North East India. 

If you can’t find it, use a good-quality 
loose-leaf black tea instead. 




spiced pickled plums 

makes 3 x SOOmlJars I prep 20 mins 
cooking 15 mins 



500ml distilled malt vinegar 
500g (2 Vs cup) caster sugar 

2 cinnamon sticks 

3 star anise 

1 tbs pink peppercorns 
1 tsp salt 

1kg plums, halved, pitted 
3 fresh rosemary sprigs 
3 fresh thyme sprigs 
3 fresh bay leaves, bruised 

1 Place the vinegar and sugar in a large 
saucepan over medium-low heat. Cook, 
stirring, until sugar dissolves. 

3 Add the cinnamon, star anise, peppercorns 
and salt to the vinegar mixture. Bring to the 
boil. Add the plums. Immediately remove 
from heat. Ladle among 3 sterilised Jars 
(see tip, below). Add a sprig of rosemary, 
a sprig of thyme and a bay leaf to eachjar. 

3 Place a disc of baking paper over the 
surface of eachjar. Seal and set aside to 
cool. Place in the fridge for 3 days to 
develop the flavours. 

make ahead! 

Store these pickled plums in the fridge and 
enjoy within 2 weeks. 

lips! 

To sterilise the jars, boil in a large 
saucepan for 10 minutes. Transfer to a 
100°C/80°C fan forced oven for 15 minutes to 
dry. Allow to cool for 15 minutes before using. 

Serve the plums with Christmas ham, 
duck and pork belly. 




Christmas choc hark 

serves 8 I prep 20 mins (+ setting time) 
cooking 20 mins 

2 tbs maple syrup 
50g roasted hazelnuts 

1 tsp sea salt 

200g dark chocolate, finely chopped 
200g milk chocolate, finely chopped 
30g walnuts, toasted, chopped 
30g dried figs, thinly sliced 

2 tbs chopped glace orange peel 
200g white chocolate, finely chopped 
50g pomegranate seeds 

10 frozen raspberries, sliced while frozen 
Small handful dried rose petals, crushed 

1 Line 4 baking trays with baking paper. Bring 
syrup to the boil in a frying pan over medium- 
high heat. Add hazelnuts and quickly swirl pan. 
Cook for 2-3 minutes until syrup is thick and nuts 
are glazed. Pour onto 1 prepared tray. Sprinkle 
with salt. Set aside to set. Coarsely chop. 

3 Melt dark chocolate in a heatproof bowl set 
over a pan of just simmering water (don’t let 
bowl touch the water), stirring until smooth. 
Pour over 1 prepared tray. Thinly spread to a 
10 X 25cm rectangle. Working quickly, sprinkle 
with hazelnut mixture. Set aside to set. 

3 Melt milk chocolate following method in Step 
2. Pour over 1 prepared tray. Thinly spread to a 
10 X 25cm rectangle. Working quickly, sprinkle 
with walnut, fig and peel. Set aside to set. 

4 Melt white chocolate following method in 
Step 2. Pour over remaining prepared tray. 
Thinly spread to a 10 x 25cm rectangle. 
Working quickly, sprinkle with pomegranate, 
raspberry and rose petals. Set aside to set. 

5 Peel away baking paper from bark. Cut each 
bark into 8 pieces. Store in an airtight container 
lined with baking paper until ready to wrap. 
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Ingredients 

900ml thickened cream 

2 X 250g Arnott's Choc Ripple biscuits 

Mixed berries and cherries to decorate 



Method 

1. Place cream in a large bowl and beat with an electric 
mixer until cream has firm peaks. 

2. Spread approx. 2 teaspoons of cream on a biscuit then 
sandwich with another biscuit. Repeat this process then 
place your biscuits on their side in a round 20cm base 
springform tin. Keep adding sandwiched biscuits to 
form a circle/wreath. Spread the completed wreath 
with enough cream to cover. You will use approximately 
38 biscuits and around V3 of the cream. Let chill for 

6 hours or overnight. Keep remaining cream to finish 
off the wreath before serving. 

3. When ready to serve, loosen springform tin and take 
off the side. Gently place your serving plate over the 
wreath and carefully turn upside down. Spread 
remaining cream over the wreath and top with 



CHOC 

RIPPIB 



Ingredients ^ 

250 g Amott’s Granita biscuits -n It \ ^ 

125g butter, melted 

1 tsp Cinnamon 

2 tsp mixed spice (I. 

V2 cup port 

V 2 cup sultanas M M 

2 X 250g softened cream cheese 
115g (V2 cup) caster sugar 
eggs 

125ml (V2 cup) thickened cream 
V2 cup fresh orange juice 
2 tbs sugar 

Method 

1. Preheat oven to 160°c. Grease a 20 cm (base measurement) springform pan. 

Place biscuits, the cinnamon and mixed spice in a bowl of a food processor 
and process until biscuits are finely crushed. Add melted butter and process uritil 
combined. Transfer to prepared pan and use the back of a spoon to press evenly 
over the base. Place in the fridge until required. Place port in a small saucepan, 
bring to the boil add sultanas then turn off heat and set aside to cool. 

2. To make the filling, in a medium bowl beat together the cream cheese and sugar. 

' Add eggs, 1 at a time, beating well after each addition, until combined. Add 

cream and beat until combined. Strain sultanas (reserving the port to make the 
sauce) add sultanas to the mix and stir. Pour mixture over biscuit base. Bake 
on lowest shelf of the oven for 50 minutes or until set. Turn oven off and leave 
Qh00S0cake in the oven with door ajar for 4 hours or until completely cooled 
(this will help prevent it from cracking). 

3. Meanwhile add reserved port, orange juice, remaining cinnamon, mixed spice 
' and sugar to a small saucepan. Bring mixture to the boil and simmer for 

10 mirutes. Serve cheesecake with syrup and extra cream. 



mi . 

Gran It a 






Find these delicious biscuits in your 



store today! 







yo u r berri es a n d cherries- 
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★ CAKES ★ GIFTS ★ NEW AUSSIE MENU ★ EASY VEGO 



Subscribe today! Grc i magsonline.com.au/taste/M1512TCA 



SUBSCRIBE XOW 



Subscribe to taste.com.au magazine for one year 
for $39.95 and receive a bonus set of salad servers 
PLUS the inspiring taste.com.au Light cookbook!* 






SUMMER MAG C 



new 

wow 

RECIPES 

&IDEAS 



AMAZING 

MENUS 



CLEVER 

CHEATS 



EASY 

STEP BY 
STEPS 



- never miss 
an issue 

- great new 
recipes 

- food from 
Australia’s 
favourite 
foodies 



free, 

convenient 
delivery 
straight to 
your door* 

great gift 
for you 
or a friend 






'*Terms & Conditions: Offer ovoiLobLe for Australian delivery only and offer ends 27 December 2015. 

'' Stocks ore limited, no replacement gifts will be offered. Please allow 4-6 weeks for the delivery of your gift. 



receive a BOJVUS 
cookbook & servers 




light 









COOKBOOK 



uUadij&we^Ji 

Dish up a winner with a set of 
bamboo salad servers, yours as 
a bonus with a one-year subscription. 



U^fhtcookJbooh 

Easy low-cal ideas* 
to see you through 
the day, including 
brekkie, lunch, 
dinner and even 
dessert - it’s the 
key to making 
healthy simple! 











i 



OR call 1300 656 933 - Quote M1512TCA 



jirab our latest 
COOKBOOK 




Celebrate the season with fun and fresh ideas - think relaxed entertaining, sizzling 
barbecue cook-ups and cool sweet treats for sun-soaked days and balmy nights! 



Available at leading supermarkets and newsagents 




RECIPE ALISON ADAMS PHOTOGRAPHY AL RICHARDSON STYLING KRISTEN WILSON FOOD PREPARATION MAX ADEY 



knew how 

Get smart with these new 

kitchen tricks and ideas. 




This fragrant apple, rosemary and verjuice jelly is delicious with roast pork, terrine or cheese! 

Coarsely chop 1kg Pink Lady apples. Place in a saucepan (including seeds). Add 1 tbs chopped 
rosemary. Cover with water. Simmer, partially covered, for 1 hour or until very soft. Strain through a 
fine Sieve, allowing mixture to drip naturally for at least 4 hours (do not press mixture through). Transfer 
to a saucepan. Add 3 cups caster sugar and 1 cup verjuice. Simmer, skimming often, for 50 minutes or 
until mixture reaches 107°C on a cook’s thermometer. Place rosemary sprigs in sterilised jars. Pour 
over the mixture. Cool. Seal. Set aside for 2 days. After opening, store in the fridge for up to 1 week. 
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know how 



“Tea-smoking sounds 
fancy, but with the 
know-how it’s so easy! 
You just need a wok, 
foil and a wire cake 
rack. And I’m yet 
to set off a fire 
alarm in my house m 
- touch wood!” 



For step-by-step Cook Modi^ see 







star anise 



coriander 



Sichuan 
!|i peppercorns 







RECIPE MARION GRASBY PHOTOGRAPHY BRETT STEVENS STYLING MICHELLE NOERIANTO FOOD PREPARATION LUCY BUSUTTIL PORTRAIT PHOTOGRAPHY AL RICHADSON 
PORTRAIT STYLING SARAH O’BRIEN PORTRAIT FOOD PREPARATION MAX ADEY HAIR & MAKEUP YOLANDA LUKOWSKI 



know how 



marion’s tea-smoked lamb 
with coconut sweet potato mash 

serves 6 I prep 25 mins I cooking 30 mins 



40g (V 2 cup) loose-leaf black tea 
100g (V 2 cup) long grain rice 
-> 2 tbs brown sugar 

1 tbs Sichuan peppercorns 
4 whole star anise 

2 (about 500g each, 9 cutlets per rack) 
French trimmed lamb racks 

Fresh coriander sprigs, 
to serve 



coconut sweet potato mash 

3 large (about 1.2kg) sweet potatoes, 
peeled, coarsely chopped 
125ml (V 2 cup) coconut cream 
1 V 2 tsp ground ginger 
1 tsp sea salt 
hoisin glaze 

-> 125ml (V 2 cup) hoisin sauce 
125ml (V 2 cup) beef stock 





1 Preheat oven to 180°C/160°C fan forced. 

Line the base of o wok with foil. Combine 
the tea, rice, sugar, pepper and star anise in 
a bowL. Spread over the foil, being careful 
not to let the mixture touch the wok. 




/H Line o baking troy with foil. Transfer lamb 
i to the prepared tray. Season with sea 
salt. Roast for 8-10 minutes for medium-rare or 
until cooked to your liking. Transfer the lamb 
to 0 plate. Set aside for 5 minutes to rest. 



Place 0 wire rock in the wok. Place over 
high heat. Once the mixture starts to 
smoke, place the lamb on the wire rack and 
cover tightly with lid or foil. Smoke lamb, 
without lifting the lid or foil, for 15 minutes. 



While the meat is resting, combine the 
hoisin sauce and stock in o saucepan 
over medium-high heat and simmer for 
2 minutes or until thickened slightly. 
Remove from the heat and keep worm. 






#cookedwithtaste 



marion*8 tips! 

Vv 9^^ ahead, smoke the lamb in 
the wok in advance before guests 
arrive and hove it resting under foil. 
Then, 15 minutes before serving, 
season the lamb with salt and 
proceed with roasting it in the oven. 

Do not let the tea mixture come 
into contact with your wok, the wire 
rock or the lamb. Allow the mixture 
to cool before disposing of it. 




Meanwhile, cook the potato in o saucepan 
of boiling water for 12 minutes or until 
tender. Drain. Return to pan. Cook over low 
heat, shaking the pan, for 1 minute. Add cream, 
ginger and salt. Mash until smooth. Keep worm. 





6 Use a sharp knife to carve the lamb. 

Divide the coconut sweet potato mash 
among serving plates. Drizzle with the hoisin 
glaze. Top with the lamb and scatter with the 
coriander sprigs. 
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^make^the nerfect 

Oiristmas 

BOMBE ALASKA 

Spin the classics to make this spectacular dessert - you’ll blow everyone away! 




Inspired by the flavours of Christmas, I Ve matched rum and 
raisin ice-cream with gingerbread cake and Italian meringue, 
to make a fabulous freeze-ahead dessert that’s perfect for 
a festive summer gathering. 



FOOD D 



RECIPE & WORDS MICHELLE SOUTHAN PHOTOGRAPHY JEREMY SIMONS STYLING MICHELLE SOUTHERN FOOD PREPARATION KERRIE RAY 



know how 




“Slice into the meringue to reveal layers of spicy 
gingerbread and rich ice-cream.” 



For step-by-step Cook Modes, see our iPad app 
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let’s go! 

Christmas bombe alaska 

serves 12 I prep 45 mins (+ 5 hours & overnight freezing time) I cooking 25 mins Q 



1L ctn Coles rum and raisin ice-cream, 
softened slightly 
500ml chocolate ice-cream, 
softened slightly 
gingerbread cake 
300g (2 cups) plain flour 
75g (V 2 cup) self raising flour 



155g ( 3/4 cup, firmly packed) 
brown sugar 
1 tbs ground ginger 
1 tsp mixed spice 
V 2 tsp bicarbonate of soda 
125g butter, melted 
250ml (1 cup) golden syrup 




1 



For cake, preheat oven to 180°C/160°C 
fan forced. Grease and line a 37.5cm slice 
pan. Combine flours, sugar, ginger, spice and 
bicarb in a bowl. Stir in butter, syrup, egg and 
milk. Pour into pan. Bake for 15 minutes. Cool. 



9 



Cut cake in half crossways. Use 2L 
’ pudding basin base and top as a guide 
to cut out a large and small disc of cake. Cut 
discs in half horizontally. Cut remaining cake 
in half horizontally, then into 6 triangles. 




Place the remaining cake triangles 
upside-down in the basin to fit between 
the upright triangles, trimming to fit. Use any 
remaining scraps of cake to fill in the gaps 
between the pieces. 



Spoon the rum and raisin ice-cream 
into the cake-lined basin. Use the 
back of a spoon to make a well in the 
centre. Place in the freezer for 2 hours or 
until almost firm. 





2 eggs, lightly whisked 

125ml ( 1/2 cup) milk 

Italian meringue 

315g (1 V 2 cups) caster sugar 

125ml (V 2 cup) water 

4 eggwhites, at room temperature 

Pinch of cream of tartar 




overhang. Place small disc of cake in base 



of basin. Place 3 cake triangles upright and 
up the side of the basin, trimming to fit. 




with the large cake disc, trimming to fit. Cover 



surface with the overhanging plastic wrap 
and place in the freezer overnight to set. 
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7 For meringue, stir sugar and water in 
a saucepan over Low heat until sugar 
dissolves. Use a wet pastry brush to brush 
side of pan. Increase heat to medium. Cook 
for 3-4 minutes until mixture reaches 115°C. 




8 Whisk eggwhites and cream of tartar in 
a bowl until soft peaks form. When syrup 
reaches 120°C, with beaters on low speed, 
gradually add syrup to eggwhite mixture. 
Increase speed to high. Whisk for 10 minutes. 




the pudding onto a serving plate. Roughly 
spoon the meringue over the cake to cover. 
Use a cook’s blow torch to caramelise. 



10 



top tips for 
perfect Christmas 
bombe alaska 



I lt’s important to hove plastic wrap 
hanging over the side of the basin 
for easy removal. See page 118 for 
tips on how to remove the coke. 




To save time, buy a few 
ginger loaf cokes from the 
supermarket and cut into 



thin slices to fit into the basin. 




Moke sure the coke pieces 
fit well together, os 
they protect the ice-cream 



from melting too quickly when 



torching the meringue. 




Moke sure the ice-cream is 
softened but not melted. 
Remove from the freezer about 



10-15 minutes before using. 




In Step 7, ensure the sugar has 
dissolved before syrup comes to 
the boil to avoid crystallisation. 




When the sugar syrup starts 
to boil, don’t stir it, or the sugar 
will crystallise and you won’t 



get a smooth meringue. 




If you don’t have a cook’s blow 
torch, place the bombe on a 
baking tray. Place in the oven at 



200°C/180°C fan forced for 10 minutes. 




The bombe can be made 
and stored in the basin 
without the meringue up to 



2 months ahead. Once the meringue 



is torched, place on a freezer-proof 



plate. Cover loosely with plastic wrap 



and freeze for up to 2 weeks. 




5 To soften ice-cream faster so 
it’s easier to mould, place 
spoonfuls in a large bowl and 
set aside at room temperature. 



6 If the well in the centre of 
the ice-cream is melting 
too fast, place it back 
in the freezer for 
30 minutes to chill. 



nnagazine 
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GLAD ADVERTISING FEATURE 



all wrapped up 



There are many secrets to preparing the perfect Bombe Alaska and 
other beautiful treats. GLAD makes baking easier with these tips. 




step 1 

Press 2 layers of GLAD ClingWrap into a 
2L (8-cup) pudding basin, allowing sides 
to overhang, to make removing the 
Bombe Alaska from the basin easier. 

step 2 

When removing your Bombe Alaska 
from the basin, first unfold the GLAD 
ClingWrap that has been wrapped over 
the top of the basin to protect the 
cake from freezer burn, then use the 
overhanging pieces to lift out the cake. 



handy preparation 
and storage ideas 

The festive season is a busy time. 
Be prepared for when friends drop 
by with some dough in the freezer, 
ready to bake delicious biscuits. 




Shape your biscuit dough into 
a log and roll it in GLAD 
ClingWrap to seal. Place in 
the freezer. Unroll and slice 
as many cookies as you want 
to make, then refreeze the 
remaining dough. 

• It's hard to imagine there will be 
any leftover Christmas cake, but if 
there is, store it for later. Wrap cut 
cake slices tightly in a double layer 
of GLAD ClingWrap, then place into 
GLAD Snap Lock Resealable bags 
and store at room temperature. 



GLAD - making Christmas easy 

• Make the most of your festive feast and don't let any delicious food go to waste 
at the end of the day! To keep your food fresher for longer, use Australia's 
favourite, GLAD ClingWrap. 

• For more inspiring recipes, visit taste.com.au and click 'Christmas mains'. 

Find GLAD products at Woolworths, IGA and Coles supermarkets and Costco. 
For more details, visit glad.com.au orfacebook.com/gladaustralia #gladeveryday 




ClingWrap 

^.1 






RECIPES ALISON ADAMS PHOTOGRAPHY JEREMY SIMONS STYLING KIRSTEN JENKINS FOOD PREPARATION LUCY BUSUTTIL 



know how 



the 1 little book of • 

clierries 

It’s time to feast on summer cherries and here’s how to moke the most of them. 




You con moke cocktoiL 
cherries at home! Pour_ 
Simmering maraschino 
Liqueur over pitted, 
de-stemmed cherries. 
Cool, then seal for 
2 days. Add to Chrissy 
cocktails and desserts, 
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For step-by-step Cook Modes, see our iPod opp 





secrets of 
cherries 




^ 0 - 






1 choose cherries that Look plump and glossy, with green 
stems - ovoid any soft or bruised skins. Small, hard cherries 
won’t hove os much juice or flavour, so give them o miss. 



3 



cherries don’t ripen after being picked, so if you’re 
picking them yourself, moke sure they’re ready to go! 



3 store fresh cherries in a plastic bog in the fridge 
for up to two days, and moke sure you don’t wash them until 
you’re ready to eat, os excess moisture con shorten their life. 



4 dress np yonr Christmas table with cherries 

- pile them on a povlova, toss in salads or stew them to moke 
0 sweet sauce for pork or duck. 



5 freeze them for later! You can freeze pitted or whote 
cherries easily - simply spread them over o troy, place in the 
freezer until firm and frozen, then freeze in o sealable plastic bog. 



^the red pigments in cherries are packed with 
Vr healthy anthocyonins, which ore o powerful antioxidant. 



cherry trees can produce edible fruit for up to 
100 years - that’s pretty impressive for on old girl! 

boost cherry recipes with olmond extract - often mode 
using cherry pits, it enhances the natural flavour of the fruit. 

ready to eat? a cherry pitter is the easiest way to prep 
fresh cherries, but we hove more easy ideas on page 122. 



8 

9 



10 



make the most of in-seoson cherries! Add them to 
granoLo, bake into cokes or cook into homemodejom. 





try these 



cherry rum 

Combine 1 Vz cups fresh cherries, 1 Vz cups dark rum, Vz cup caster 
sugar and 1 split vanilla bean in o Jar. Seal and shake gently to 
dissolve the sugar. Set aside for 2 weeks to infuse. Strain the liquid 
into 0 bottle and give os o gift or use in your Christmas cooking. 




haloumi, mint & cherry salad 

Cook 2 (225g each) pkts haloumi, sliced, in o non-stick frying pan 
over medium-high heat for 1-2 minutes each side or until golden. 
Arrange on 4 plates with 1 cup pitted chopped fresh cherries and 
Vz cup fresh mint Leaves. Drizzle with extra virgin olive oil and 
balsamic vinegar. Season with pepper. 
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spelt blini with ^in^er spiced cherries and goat’s cheese 






makes 28 1 prep 30 mins (+ 1 hour standing time) I cookin^l hour 



150g (1 cup) plain flour 
75g (V 2 cup) spelt flour 
1 tsp instant yeast 
Pinch of salt 
1 egg, separated 
310ml (1 V4 cups) milk, warmed 
1 tbs melted butter, plus extra, 
to grease 

Soft goat’s cheese, to serve 
Baby herbs, to serve 
ginger-spiced cherries 
320g (2 cups) cherries, 
halved, pitted 

45g (V4 cup, lightly packed) 
brown sugar 
1 tbs balsamic^ vinegar 
Vi tsp ground cinnamon 
Vi tsp ground ginger 
Pinch of allspice 



1 Whisk the fLoljrs, yeast and salt in a bowL. Make 
a weU in the centre. Add the yoLk, milk and butter. 
Whisk until the mixture comes together. Cover with 
plastic wrap. Set aside for 45-60 minutes or until 
bubbles appear on the surface. Lightly whisk the 
egg white. Gently fold through the batter. 

3 Meanwhile, for the ginger-spiced cherries, place all 
the ingredients in a small saucepan over low heat. 
Cook, stirring for 2 minutes or until sugar has dissolved. 
Cover and simmer for 5 minutes. Uncover. Simmer for 
30 minutes or until reduced and sticky. Set aside to cool. 

3 Brush 0 non-stick frying pan with extra butter. Place 
over medium heat. Place 2 tsp of the batter in the pan. 
Repeat to make six blini. Cook for 1-2 minutes or until 
bubbles appear on the surface. Turn and cook for o 
further 2 minutes or until cooked thrdugh. Transfer 

to a plate. Repeat with butter and remaining batter. 

4 Serve the blini with the ginger-spiced cherries and 
goat’s cheese. Sprinkl-e with the baby herbs. 



“Feed “V 
the crowd ^ 
with these 
easy, tasty 
little bites!” 



?■ 



#cookedwithtaste 



December 2015 taste® magazine 



131 



how to make sugared cherries 

Here’s how to moke that cherry on top even sweeter. 




I Lightly whisk 1 egg white in a small 
shaUow bowL. Holding a cherry by the 
stem, brush with egg white to coot. 



2 Use 0 small spoon to sprinkle the cherries 
with caster sugar, continuing until you hove 
0 light coating all over. 



S Place the cherries on a wire rack and set 
aside until sugar is dry and hardened. Use 
them to decorate your Christmas desserts. 



three ways to pit cherries 

Keep your cherries in perfect shape with these clever pitting techniques. 




Use a cherry pitter - fast and 
/V easy, they are best for keeping 
the shape of the whole cherry. 



Run a metal skewer around the 
/V stem end of the cherry. Twist to 
remove the stem, then remove the stone. 



^ Run a paring knife around the 
/V centre of cherry until it comes apart. 
Use the tip of the knife to remove the stone. 
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merry cherry Christmas tart 

serves 6 I prep 30 mins (+ 1 hour 30 mins chiUing) I cooking 40 m 



455g (3 V 2 cups) cherries, pitted pastry 



100g (V 2 cup) caster sugar 
2 tbs cornflour 
2 tbs port 
1 egg white 

1-2 tbs demerara sugar 
Icing sugar, to serve 
Custard, to serve (optional) 



225g (1 V 2 cups) plain flour, 
lOOg (V 2 cup) caster sugar 
150g unsalted butter, 
chilled, chopped 
1 egg yolk 

2-3 tbs chilled pouring 
cream 



1 For the pastry, place the flour, sugar and butter in a F 
processor and process until the mixture resembles fine 
breadcrumbs. Add the yolk and cream. Process until the 
just starts to come together. Turn onto o work surface. K 
until smooth. Reserve one-third of the pastry. Wrap both 
in plastic wrap and place in the fridge for 1 hour to rest. 

3 Roll out the larger piece of pastry between 2 sheets of baking 
paper to line an 11.5 x 34cm (base measurement) fluted tort tin ■■ 
with 0 removable base. Trim the excess pastry. Place the 
in the freezer for 30 minutes to rest. 

ft Meanwhile, combine the cherry, sugar, cornflour and port in o bo^U 

4 Preheat oven to 220°C/200°C fan forced. Heat o large baking, 
troy on the lowest shelf of the oven. Pour the cherry mixture into 
the tort shell. Place tort on the heated troy and bake for 25 m.inufes 
or until pastry is golden. Move to the top shelf. Bake for^o further 
10-15 minutes or until the filling has set. 

5 Meanwhile, line o baking troy with baking paper. Roll out the 
remaining pastry. Use o 12cm (height measurement) Christmas . 
tree cutter to cut 6 trees from the pastry. Place on prepared troy 
Brush with egg white and sprinkle with the demeroro sugar. Ba[fe 
for 6-8 minutes or until golden. 

6 Arrange the Christmas trees on top of the tort to decorate. 

Dust with icing sugar and serve worm with custard, if you like 



For step-by-step Cook Modes, see our iPad app 
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we’re here to help 

Each month we ask our foodies for their 
expert tips on sticky kitchen questions. 




Matt 

Q What drinks will you 
be serving your guests 
this silly season? 

My ‘go-to’ drink at 
Christmas is a big jug 
of Pimm’s, it’sjust so 
weLcoming and festive 
with the gold of the 
Lemon and the green 
of the cucumber and 
the mint in the garnish, 
i make mine with 50 per 
cent dry ginger ale, 25 
per cent Lemonade and 
25 per cent soda - and 
serve it over Lots of ice. 
For the designated 
drivers, i’LL make a Lime, 
cranberry and mint 
spritz. MuddLe a 
quartered Lime with 
haLf a teaspoon of 
brown sugar to reLease 
thejuice and oiL. Top 
with cranberry Juice 
and finish with a spLash 
of soda and sprig of 
spanked mint. Turn 
this favourite into a 
LittLe something ‘more’ 
by adding 30mL vodka 
for every 120mL 
cranberry Juice. 



Katrina 

Q What ‘plate’ do you 
bring to a party? 

My party pLatter aLways 
invoLves easy nibbLes 
you can put out to 
impress with minimum 
fuss! A pLatter of cooked 
prawns with Lemon and 
aioLi is aLways a winner. 

Or i Love mixing the fLesh 
of a whoLe smoked trout 
with creme froiche, fresh 
diLL, Lemon rind ondjuice 
and 0 chopped French 
shoLLot, then i’LL serve it 
with pLenty of crackers. 
For the vegetarians, 
you can’t beat o dip of 
bLonched peas and 
broad beans smashed 
with grated pecorino. 
Lemon and French mint. 
Crusty chargriLLed 
bread rubbed with o 
cut garLic cLove is the 
perfect partner! 

t 

lov'd- ‘^iA<5Ca_ 

r . 



Justine 

Q What’s your top 
Christmas starter? 

Starters at my house 
never usuaLLy consist 
of just one dish - there 
are aLways a few 
courses before the 
main! We Like to start 
with a French infLuence 
and that wiLL aLways be 
foie gras on crunchy 
LittLe croutons. After 
that it’s a seafood 
bonanza of freshLy 
shucked oysters with 
a simpLe mignonette 
sauce that consists 
of vinegar and French 
shaLLots. Then the 
barbecue is Lit up to 
griLL crayfish. Lobsters 
or big fresh Aussie 
prawns. Yum! 
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Michelle 

Q What do you do 
with your Leftover 
Christmas ham? 

One of my favourite 
yuLetide traditions is 
family ham roLLs on 
Boxing Day. We stock 
up on the whitest, 
fluffiest bread rolls we 
can find, spread them 
with heaps of unsaLted 
butter (it’s Christmas 
after all) and pile on 
the ham - no salad. 

Just pure hammy 
goodness, i keep the 
defatted ham glaze, 
so often we’LL have 
another roast dinner 
consisting of warmed 
ham with a bit of the 
glaze and serve with 
roast spuds and salad. 
Our family ham tends 
to go pretty quickly, 
but after 3-4 days, i 
slice what’s Left and put 
it in airtight containers 
in the freezer, it then 
turns up, defrosted, in 
a Last-minute midweek 
pasta carbonara or 
chicken casserole. 



Colin 

Q What does the 
Fassnidge family eat 
for Christmas dessert? 

if it’s a family gathering 
back in ireland, we 
have Christmas cake. 
We Like a sliver of 
fruitcake with marzipan 
and a tonne of icing. 

My Dad’s famous trifle 
may appear as well 
- strawberryJeLLy, 
sherry, sponge fingers, 
whipped cream and 
berries - no custard! 
For a Local Christmas, 
my wife picks dessert 
and i’m on the cheese. 
More often that not, i’LL 
make black forest cake 
and chocolate delice. 
i’LL then raid the cheese 
shop for a delice de 
bourgogne, a maffra 
Cheddar and of course 
an irish casheL blue. 



need a LittLe heLp? 
If you hove a question 
for one of our foodies, 
send it to tastemog@ 
news.com.au 
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Where food meets life in your 
kitchen and shopping troUey. 
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ICE bucket 

Make your own DIY ice bucket to keep 
Champagne chiUed and ready! Pour enough 
water into a wine bucket to come 8cm up the 
Side. Place in the freezer for 4 hours or until 
solid. Place a tall plastic container (large 
enough to fit a Champagne bottle) on the ice 
in the centre and weigh down with a weight 
or heavy bottle. Pour in enough water to 

come three-quarters up the side of the 
bucket. Place cranberries, rosemary, halved 
strawberries and sprigs of baby’s breath in 
the water. Place in the freezer overnight. 
Remove the weight from the plastic container. 
Carefully pour in some warm water. Set aside 
for 1 minute or until the container loosens. 
Run the bucket under water for 1-2 minutes or 
until the ice bucket loosens. Remove. Place 
the ice bucket on folded napkins on a plate 
to stabilise, and pop in your bottle of bubbles! 
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We’re always on the lookout for time-savers, and the stunning 
Coles Finest Christmas Luxury Pudding, $12, looks and 
tastes special enough to impress on Christmas Day without 
the hard work! It’s infused with French brandy and topped 

with cherries, almonds and orange - plus 
sugared gold glitter for the finishing 
^ touch! Find it at Coles. 



Here’s on instant way 
to odd wow to your 
festive roasts and 
salads: Woolworths Gold 
Rainbow Carrots, $5.98, 
ore on heirloom-style 
Dutch variety grown in 
Australia. Each pock has 
a range of colours that 
really sing when roasted, 
steamed, or tossed in 
dressing. Find them 
% at Woolworths. 



find it 

I X )\i: II 

Discover the Latest products and supermarket treasures. 
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The KitchenAid Professional Cast Iron 3.8L 
Casserole Dish, $349.95, is handy - especiaUy at 
Christmas while your oven and cooktop are on the 
go. It’s oven-safe up to 260°C, and can sear, braise, 
roast and even griU - just flip the double-duty u 
^ ridged grill lid! Find it at Myer. 



chj^^ 



rUN&FROITY 

We’d love to find a Sunnylife Inflatable, $79.95, in our stocking on 
Christmas morning! Kick back and spend summer days lazing poolside 
with your very own inflatable fruit salad. Available as a pineapple or 
watermelon slice, as well as the fabulous Inflatable Watermelon Ball, 
$18.95, find them at Domayne stores or online at domayneonline.com.au 



Give back at Christmas with Fairtrade, an independent certification system that gives farmers and workers in 
developing countries a better deal and improved terms of trade, not just for the product sold, but for labour too. 






I 




BEAN GROUND 
& DRUNK 

This delicious coffee. 
Bean Alliance Bean 
Ground & Drunk, 
$8.79, is certified 
organic and made 
from 100 per cent 
pure-blend Arabica 
beans to ensure 
premium flavour. 
Plus, it’s also 
available in decaf! 
Find it at Coles 
and Woolworths. 






FAIR. 

QUINOA 

VODKA 




Quinoa is taking 
over supermarket 
shelves, and now 
they’re even bottling 
it! Fair. Quinoa 
Vodka, $67.99 for 
700ml, is made 
using certified 
Fairtrade quinoa 
from independent 
Bolivian farmers. Find 
it at Dan Murphy’s. 




ORGANIC 

TEABYQI 

Recharge with a 
cup of Fairtrade Qi 
Organic Tea, $4.99. 

Qi (pronounced 
‘chee’) teas are 
available in a range 
of varieties to help 
boost wellbeing 
naturally, including 
Energy, Wellness, 
Detox and more. 
Find them at 
Woolworths. 







Drinks editor Jane 
Thomson picks the 
top drops to sip this 
festive season. 



Perrier-Jouet 
Grand Brut 
1VV$90 

This is the ultimate 
summer celebration 
Champagne. 
Vibrant and crisp, 
it’s perfect with 
canapes, magical 
memories and 
New Year cheer. 

Leeuwin Estate 
Art Series 
Chardonnay 
2012 $89 

One of our most 
famous premium 
Chardonnays, 2012 
is one of the best 
yet - and with 
0 commissioned 
artwork label, it 
looks great, too! 



Wynns V&A Lane 
Cabernet Shiraz 
2013 $59.90 

Silky and smooth, 
this classic blend ^ 
comes with lashings 
of blackcurrant and F 
chocolate, but isn’t t 
too heavy, making 
it perfect for special ■ 
summer moments. ■ 



For step-by-step Cook Modes, see our iPod app 
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BRAND NEW SERIES 
Wednesdays 8:30fESi! 

Starts December 2 
lifestyLe.com.au/food 



y' ■ 





first on 

FOXTEL 
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less salt less ealorles 

pja_JL "DcJEl T)4j£l 

L-HL4vvjC_ i §t4L^ 

VuviL^Cur 



less saturated fat 



ass the chips! Chr 
is party time, and 
means crunchy cr 
Ve did a blind tasi 



UME£ 

BLACK PEPPER 



Kettle fJliilli 

185g $4.19 

‘Properly spicy with a 
reat zingy flavour and 
lood crunch,” said one 
of our taste testers 
These are a clear 
/inner with everyone. 



Kettle Sea 

185g $4.19 

These are reall 
crunchy, well-S( 
and have a goc 
balance of flavc 
They’re a good 
to have on hanc 
\ definitely mor 
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blend 
and 40 

The new Vitomix S30, $845, is a powerful 
and convenient personal blender. It 
includes two 600ml containers that you 
con take with you, straight from the 
machine after you’re done blending. The 
S30 will pulverize even the toughest nuts 
and grains, so making soups and nut 
butters is easy. With variable speed 
control and pulse functions, it also gives 
you 0 range of options for texture and 
consistency for all your blending tasks. 

To find out more, visit vitamix.com.au 

) 



ice-cream dream 



Get your own designer ice-cream and sorbet cranking this 
summer with a Cuisinart Ice Cream and Gelato Maker, $599. 

Food Director Michelle Southan swears by hers because it churns 
automatically, so the results are always consistent, making frozen 
treats just the way you want each time. 

It uses a commercial-quality 
compressor-freezer for a 
high-quality result, plus, 
while it’s running you 
can open the chute 
and throw in extra 
flavours and 
ingredients. To find 
out more, visit 
cuisinart.com.au 



The KitchenAid KSM160 Artisan 
Stand Mixer, $849, has 10 settings and 
more than 10 extra attachments, so you 
can whip up anything from pasta to ice-cream at home. ^ 
The latest addition to the arsenal of amazing extras is the 
KitchenAid Spiralizer attachment, $199. It attaches to the 
power hub at the top of the machine and peels, cores and 
slices in a Jiffy! The Spiralizer comes as a special bonus 
with this prize. Visit kitchenaid.com.au 



/ 

to^tuiiU 



win it! 

ENTER ONLINE NOW! Go to taste.com.au/win 
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Full terms and conditions available at taste.com.au/win 




PHOTOGRAPHY GUY BAILEY STYLING ANTONIETTA SCOTTO 



taste life 






beetroot 

VS 

eapsieum 



custard 
VS 

vanilla iee'Cream 






^healthy- 

sliowdown 

Louise Fulton Keats uncovers the healthier options in our food and drink bottle. 



Beetroot contains about 70 per cent more calories and over twice 
the natural sugar of red capsicum, but with that comes four times as 
much magnesium, twice the folate, almost twice the fibre and more 
potassium. Capsicum has five times the vitamin C, over 30 times 
the beta-carotene and over 40 times the vitamin E. Each contains 
different antioxidants and eating both is your healthiest choice, 
winner it’s a tie 



Deciding what to serve with your pudding? Brands vary, but vanilla 
ice-cream typically has about 10 per cent more calories than 
custard, as well as twice the saturated fat, less protein and half the 
calcium and potassium. However, ice-cream usually has less sugar 
and salt, too. For the healthiest option, make your own custard 
using eggs, milk and vanilla bean, with minimal sugar and no cream, 
winner: custard 



white wine 
VS 

sparkllnd wine 




In terms of calorie and alcohol content, white wine is on par with 
sparkling. The difference is whether you go for a dry or sweet drop, 
as sweeter wines have more than twice the sugar of drier varieties. 
Some studies have found that sparkling gets you tipsy faster - with 
alcohol entering the bloodstream more rapidly - but wine drinkers 
tend to catch up in under an hour, so any effect is short lived, 
winner it’s a tie 



Smoked salmon tends to have about 50 per cent more calories than 
prawns due to its higher fat content. It has about five times the 
overall fat, but it also has far more healthy omega-3 fats. It’s a better 
source of potassium and vitamin B12, although it tends to have over 
twice the salt. Prawns have five times the iodine, and more calcium 
and selenium. Prawns win, but variety is the healthiest choice, 
winner: prawns 




Brands vary, but dark fruitcake is typically the healthier choice. 
Shortbread generally has 50 per cent more calories than fruitcake, 
as well as over three times the saturated fat. It also has one-third 
of the potassium and less than half the iron, as well as less calcium 
and fibre. Plus, shortbread tends to have more salt. Its saving grace 
is that it has less than half the sugar, but fruitcake wins overall. 
Both are sugar-loaded treats that should be eaten in moderation, 
winner: dark fruitcake 



These two melons are on par in calorie terms, however, 
watermelon has about 15 per cent more sugar than rockmelon. 
Watermelon also has about half the fibre, potassium and 
beta-carotene, as well as less folate, calcium and vitamin C. 
Rockmelon wins, but getting fruit variety is the best choice. 
Whichever you choose, remember: the riper the melon, the 
sweeter it will be, with a higher sugar content to go with it! 
winner rockmelon 



For step-by-step Cook Modes, see our iPad app 
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EASY IDEAS FOR LAZY SUMMER DAYS h NIGHTS 
AMAZING AUSTRALIA DAY DESSERTS 
SKINNY SWEETS 
BEST-EVER FISH h CHIPS 
NAUGHTY h NICE LAMINGTONS 














The entire 2015^colleCtj'6n of new recipes, right at your fingertips 
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Grab your back issues on your tablet today! 



Download on the 

m AppStore 



Apple and the Apple logo ore trademarks of Apple Inc., registered in the U.S. and other countries. App.Store is o service niork of Apple Inc. 
Google Ploy is o trademark of Google Inc. *Not oil issues available on Google Ploy Store. 

















essentials 



Fill your kitchen with this month's selection of great products. 

For all advertising enquiries, call Jane Purves (02) 8045 4740. 



so chic ► 

Premiere Desserts 
Chocolate Hazelnut is an 
indulgent frozen treat 
based on a traditional 
French dessert. The 
creamy milk chocolate and 
hazelnut has a crackling 
choc-ripple centre and the 
dessert is encased in a 
rich choc-hazelnut shell. 
For more information, 
visit peters.com.au 



A A CLASSIC 

With aromas of 
green grass and 
tomato bush, the 
Cobram Estate 
Classic Flavour is 
ideal for sauteing, 
grilling, roasting 
and dressings. Visit 
cobramestate .com . au 
for more details. 



< DREAM MACHINE 

The Tefal Cuisine 
Companion provides great 
cuisine at the touch of a 
button. It replaces up to 
10 appliances and is 
versatile and convenient. 
For more details, visit 
cuisinecompanion.com.au 



keep your cool ► 

In case of a burn while 
you're cooking, place 
the effected area under 
cold running water for 
20 minutes, then use 
Burnaid gel to keep the 
burn cool. For more 
details, visit burnaid.com 




◄ GLAD TO HELP 

GLAD ClingWrap is a kitchen 
essential this Christmas. Use 
it to prepare and cook food, 
and preserve food to keep it 
fresher for longer. For more 
details, visit glad.com.au 



GIL ™ BURNS, SCAIDS AND SUNBURN 







*AVAILABLEON KSM150, KSM156, KSM160 & KSM7581 MODELS. AVAILABLE WHILE STOCK LASTS. 



feeling 
breezy ► 

Almond Breeze Almond 
Milk makes a delicious 
alternative to dairy or 
soy. Try it in your coffee, 
smoothies, cereal and 
baking, or just enjoy it 
on its own. There are six 
varieties, including the 
new Unsweetened 
Almond and Coconut. 
For more details, visit 
almondbreeze.com.au 





A perfect gift 



Give the gift that keeps on giving this Christmas 
-the KitchenAid Stand Mixer! Better still, receive 
a bonus Ice Cream Bowl attachment with the purchase 
of a KitchenAid Stand Mixer*, valued at $199.95. Visit 
kitchenaid.com.au for more details. 



BBQ time ► 

Barbecue season is in 
full swing and Lemnos 
Haloumi is the perfect 
ingredient to throw on 
the barbie. Try it in a 
kebab with mint and 
zucchini, drizzled with 
lemon. It also tastes 
great pan-fried or 
grilled. Go to 
lemnosfoods.com.au 





A SPREAD THE LOVE 

It’s not Christmas without Western Star butter! It’s the 
ideal ingredient for cooking, baking and spreading at 
your festive feast. Visit westernstarbutter.com.au 




A THE ESSENTIAL INGREDIENT 

Bring out the best in any dish with Brita filtered tap water. The 
filter removes impurities from your water that can affect taste 
and aroma. Visit betterwithbrita.com for Gary Mehigan’s recipes. 
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bake me 



Grab your cookie cutters! It’s time to make these jolly festive treats. 



gingerbread 
Christmas biscuits 

makes about 24 I prep 45 mins (+ cooling & 
30 mins chilling time) I cooking 30 mins 



225g (1 V 2 cups) plain flour 
1 tbs raw cacao powder 

100g (V 2 cup, firmly packed) dark brown sugar 

3 tsp ground ginger 

1 tsp ground cinnamon 

1 tsp mixed spice 

V4 tsp bicarbonate of soda 

80g chilled butter, chopped 

1 egg 

1-2 tbs water 

330g pkt Queen Royal Icing 

Red and green food colouring, to tint 



1 Preheat oven to 180°C/160°C fan forced. 

Line 2 large baking trays with baking paper. . 

3 Place the flour, cacao, sugar, ginger, ‘ M 

cinnamon, mixed spice, bicarb and butter in ^ 
a food processor. Process until the mixture 
resembles fine crumbs. Add the egg and 1 V2 tbs 
water. Process until the mixture just comes together, 
adding the remaining water if necessary. 

3 Turn dough onto a lightly floured surface. Gently 
knead untiljust smooth. Divide the dough in half. 
Roll out 1 half on a lightly floured sheet of baking 
paper until 3mm thick. Slide the dough onto o troy i 
and place in the fridge for 10-15 minutes to rest. 

4 Use lightly floured Christmas cookie cutters to 
cut shapes from the dough. Transfer to prepared 
troys. Bake for 10-12 minutes or until light golden 
and almost crisp. Cool on troys for 10 minutes, then 
transfer to o wire rock to cool completely. Repeat 
with the remaining dough, re-rolling any scraps. ! 

5 Moke the icing following packet directions. 

Divide the icing among 3 bowls. Tint 1 portion with 
red colouring and 1 portion with green colouring. 
Decorate the biscuits. Set aside for 5 minutes to set. 
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GINGER & RASPBERRY, 

Prep Time 20 mins + freezing / Makes 16 
Ingredients 

1 1/2 Cups Buderim Ginger Refresher Cordial 
1/2 Cup water 

300g Fresh raspberries (if fresh unavailable, 
purchase frozen raspberries. Allow them 
to defrost at room temperature) 

Icup Finely diced Buderim Crystallised Ginger 
500ml Thickened cream 

• Line a 1 7 x 27cm slice baking pan with 
baking paper - extending the edges up 5cm. 

• Place 1 cup of Ginger Refresher, water and 
raspberries in a blender and mix until 
smooth. 

• Strain the berry mix to remove all the seeds. 

• Place in the refrigerator until required. 

• In a mixing bowl, add the cream and beat 
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TARTLETS 

CHOCOLATE AND GINGER 



Prep Time 15-20 mins / Makes 6 

Ingredients 

6 Prebaked individual pastry tartlets. 

3 Tablespoons Buderim Ginger Original 
Marmalade. 

125g Italian-style mascarpone. 

4 Pieces (20g) Buderim Naked Ginger, 
finely chopped. 

50g Your favourite dark cooking chocolate 
or 70% cocoa dark chocolate, melted. 

• Divide and spread marmalade on the base 
of each of the tartlets. 

• Combine the mascarpone and finely 
chopped Naked Ginger, mix well. 

• Divide and carefully spread the mascarpone 
mixture over marmalade, piling more in 
centre to form a pyramid-shape. 

• Carefully melt the chocolate either over hot 
water or as per manufacturers instructions in 
microwave oven. If chocolate is too thick, just 
add a drop of vegetable oil, this will make 
chocolate more manageable to dip tartlets. 

• Keep chocolate over a bowl of hot water. 

• Dunk each tartlet case into melted chocolate 
face down, so chocolate liberally coats 
filling of each tart. 



A 

ICE CREAM BARS 



Prep Time 30 mins + 2hrs marinating 
Cook Time 12 mins / Makes 8 

Ingredients 

1 Bunch coriander 

Juice and zest of 1 lime 
8 Garlic cloves 

1/2 tsp Ground white pepper 



SKEWERS 

GINGER MARINATED CHICKEN 



1/3 tsp Salt 



until firm peak consistency. Add the 




JCMAS FRUIT CAKE 



60ml Buderim Ginger Refresher Cordial 

2 Chicken breasts 

• Rinse the coriander. Pick off the leaves and 
place to one side. 

• Wash the lime under cool water. Scrape or cut 
the outer green skin of the lime into extra fine 
filaments using either a zester, microplane 
grater, vegetable peeler or sharp knife. Place 
zest to one side. Take remaining lime, cut it in 
half, and squeeze the juice into a small bowl. 

• Combine coriander root and stems, garlic, 
pepper, salt, lime zest, and lime juice into 
food processor. Add Ginger Refresher to 
moisten mix. Blend until pureed. 

• Slice chicken into strips and mix into 
marinade - leave for at least two hours. 

• Place chicken strips onto skewers and BBQ on 
flat plate. 



remaining Ginger Refresher and Crystallised 
Ginger. Stir gently to combine. Place the 
cream mix into the baking pan and smooth 
the surface until flat. Place in the freezer until 
frozen. 

Remove the frozen cream mix and pour over 
the raspberry puree. Place in the freezer until 
frozen. 

When set, cut into bars and serve 
immediately or place into an airtight 
container and re-freeze for later 
consumption. 




For more great recipes, visit 



VISIT OUR WEBSITE FOR DETAILS | 



Serve with rice and coriander leaves. 



www.buderimginger.com 
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'Product contains other sweeteners. 





